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VIEW-DRAPERIES DRAPE VIEWS. Lanette Scheeline of Berk- 
eley, artist and textile-designer, designs draperies patterned to 
echo your view. The above hand-printed linen, available in other 
colors too, she patterned after the San Francisco-Oakland Bay 
Bridge, and she painted the view of the Bridge which makes this 
staged photograph look like a room on San Francisco's Nob Hill. 








EVER BEEN IN THIS SPOT? Here’s how to keep out of it and 


always be sure the lights are okeh. Instead of buying ordinary 
lubrication, insist on Shellubrication. It includes a free examina- 
tion of all lights on your car—one of many special safety features 
in this unusually complete service. 
D 
Hi ways HEY! ONE LIGHT'S 


O-u-rt.../ 
WHAT DO YA MEAN 
TOO EASY STEERING ? 

















WONDER IF HE WAS 
HOLLERING AT ME 7 




















TOO MUCH PLAY :n the steering gear can 
cause a bad accident. It results when lubrica- 
tion is neglected on all those overworked 
bearings, cams, levers, and ball-and-socket 
joints in the steering gear assembly. Turn the 
job over to Shellubrication and every vital 
part will receive safe, thorough lubrication. 
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Chrysler, Ford, General Motors, Packard, Nash 


(and many other leading U.S. car manufacturers) 


help make Shellubrication neglect-proof 


F you’re an average motorist, you And Shellubrication never forgets. 
haven’t much time for upkeep. A remarkable recording system keeps 
Shell and the 28 leading U.S. car you and your neighborhood station 
manufacturers, realizing that, re- up to date on your car’s exact lubri- 





SHELLUBRICATION 
The Modern 
Upkeep Service 







HELL 






cently put their heads together. cation status—and on the condition i 
Thus Shellubrication was born. A of the battery, tires and lights. 
new, more complete kind of car-care... It includes, besides, a dozen or 


literally “neglect-proof.” Hundreds more helpful supplemen- 
of thousands of motorists all over tary services—things like 
America have found it the first ideal eliminating squeaks, clean- 
answer to their upkeep problems. ing the windows and chro- 

Shellubrication services your caras ™mium,vacuuming or brush- 
specified by the very men who de-___ ing out the upholstery. All 
signed it. Point by point, all work is without extra charge. 
checked on “blue-print’” diagrams Investigate this remark- 
approved by these same authorities. ably complete new system. 
And is double-checked on another Look for the Shellubrica- 
“blue-print” which appearsonthere- tion station located in your 
ceipt given to you. neighborhood. 
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MIAN and 
DECEMBER 


in Comfort — with 


Companions 
Heating on Guard 


Modern Gas 


I wnooes, all months are May to all 
ages—when a thermostat, instead of chance OF 


the weather, governs temperature. 
With automatic gas heating, flick of your fin- 
ger whisks you to the sunny side of the calendar 
~ summons instant, uniform warmth. Complete 
winter ait conditioning may be added—assuring 
constant circulation of filtered air, with exact 


humidity control. 


now have gas heating that was installed 


nadequate for present needs, it 


will pay you to modernize. Have more heat at 
less fuel cost; enjoy even greater convenience. 
using a fuel characterized by smoke of 
soot, noise OF odor, delivery, storage, handling, work 
or dirt—change to clean, carefree, dependable, eco- 


nomical GAS this winter. Attractive prices, extended 
terms, reduced carrying charges, lowered gas rates— 
all urge, “Do it now.” —Pacific Coast Gas Association, 
Inc. (a non-profit service organization of which your Gas 
Company is 4 member), 447 Sutter Street, San Francisco. 


If you 


years ago of is 1 


If you are still 








































Select temperature desired and let th 
the 
peachy be your furnace man. 
or semi-automatic (push but- 

ton) regulation is now available at small 
cost for all gas heaters and furnaces : 
cluding no-basement types. Inquire eer 
pliance Dealers or Your Gas pate 


v v v 


ILLUST i 

pram (upper right) is a recessed, 

proce or, seen in many newer homes. 

—_— gas-fired steam or hot-water cen- 
eating plants, as well as individ 

steam units. ais 





THE MODERN FUEL 

















Everything Fine in Music 





- SAN FRANCISCO 
SANTA ROSA 
PORTLAND 


SUTTER AND KEARNY STREETS 
3 SAN FRANCISCO STORES OAKLAND 
SACRAMENTO VALLEJO SAN JOSE SEATTLE 
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iin this college senior is 


your daughter. The Sunday afternoons 





at home or at the sorority house are 
incomplete without the gaiety her music 
She’s included .. . al 


ways sought after. * 


brings. always 


n the threshold of her tomorrows 


. radiant, poised . . . eager for the future. Her college career 


has been a grand success ... in study .. . work . . . activity 
play. Through it all her music has taken a major part 


especially in forming those associations and friendships that 
mean so much in the years ahead. Wherever she goes . . . she’s 
the center of things. She has that expressive charm, that certain 
inward “something” that music brings. She’s an ideal American 
girl, just as you want your little girl to be when she’s twenty-one. 


In selecting a piano, Sherman, Glay is of great assistance 
On our floors you 
piano, from the immortal Steinway to the newest 
See, and play. the 
Chase, Aldrich. 


Prices range 


will worth-while 









find every 


console types. 
Chickering, Stroud, A. B. 
others. each the finest in its class. 
from $295 for the Betsy Ross Aldrich Spinet to 
Payments spread over three 


streamlined 
and 


$885 for a Steinway. 


years make buying your piano an easy matter. 


* This is the fourth episode of a series in the life of a little girl. 
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STOP AND GO 
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PICK OF THE MONTH 
WEST OF THE ROCKIES 





Shows and Celebrations 

Fall Flower Show, Busch Sunken Gardens, 
Pasadena, Calif., Nov. 1. See it if you can. 

4th Annual All-Breed Dog Show, Nov. 7-8, 
San Diego, Calif. 

Nov. 11, Oakland leads off Bay Bridge Cele- 
bration with military parade; night, fireworks 
and military ball. 

Nov. 12-14, Bridge Celebration in San Fran- 
cisco. Formal opening morning of 12th, followed 
by air and aquatic events, Navy Ball. 13th, day 
parade; 14th, night parade, ‘‘Famous Bridges.” 

Auto shows: Portland, Nov. 22-29, Pac. Inter- 
n't’l Livestock Bldg.; San Francisco, 14-21, 
Civic Aud.; Los Angeles, 14-22) Pan-Pacific Aud. 


Music and the Theater 

Music without notes by the Kolisch String 
Quartet of Vienna, conducted by the famous left- 
handed violinist, Rudolph Kolisch. Nov. 1, Pasa- 
dena Community Playhouse. 

It Can't Happen Here. Sinclair Lewis’ own 
dramatic adaptation of his book by that title, 
opening Oct. 27 and running through Nov. at 
Federal Theater Project houses in Tacoma, San 
Francisco, and Los Angeles. 

Pride of Vienna, Irene Biller is billed at the 
Pasadena Community Playhouse in The Empress, 
Nov. 3-14. The playhouse is bigger and betterthan 
ever. Sidney Howard's Paths of Glory, Nov. 17-28. 

San Francisco Opera season, 16 performances 
with headline voices such as Flagstad, Melchior, 
Tibbett, Rethberg, Martinelli, Lehmann, Pinza. 
Opening Oct. 30, closing Nov. 22 (not nightly). 

Between and among opera appearances, Flag- 
stad, the greatest vocal find in years, will tour 
the Coast: Nov. 4, Sacramento; 9, Claremont 
College; 10, Los Angeles; 19, Seattle; 20, Port- 
land; 24, Santa Barbara. Melchior goes north to 
give a Wagner program with the Seattle Sym- 
phony, Nov. 9, and to appear in Tacoma on the 
10th. Lotte Le mann, loved for her Lieder, sings 
in San Mateo Nov. 19 and in San Diego the 27th. 

Fritz Kreisler, who is still tops, will be heard 
8 times this month: Nov. 12, Seattle; 16, Port- 
land; 18, San Jose; 19, 24, Los Angeles; 20, Pasa- 
dena; 25, 29, San Francisco. 

One of the negro race’s greatest gifts to culture 
—Roland Hayes, tenor, Philharmonic Aud., Los 
Angeles, Nov. 20. 

Gregor Piatigorsky, cellist, with the Portland 
Symphony Orchestra, Nov. 24; in concert, Phil- 
harmonic Aud., Los Angeles, Dec. 

Jooss Ballet, Nov. 28, Portland Public Aud. 
Nothing like it anywhere. One number alone is 
worth the price of admission. 

King of the keys, Harold Bauer, pianist, plays 
on the San Mateo Country Concert series Nov. 30. 


Art Exhibits 

Bound to be good- —Fine Books through 6 cen- 
turies. Fine design, craftsm< anship, materials. 
Huntington Library, San Marino, during Nov. 

Important photographers from Vancouver to 
Los Angeles represented in the exhibit at Mills 
College Gallery, Oakland, showing now till Dec. 2. 

Annual Exhibit of Calif. Wate igs Founda- 
tion of Western ~ a Angeles, Nov. 23-Dec. 
26. Now till Nov. Trends in Calif. Art. 


Sports, Mostly Gridiron 
Te am playing at home _ ws d first in each c nate 
Nov. 7: Stanford-Wash; S. C.-Calif.; Ore.-U. 
Li. Bie pa Portland; W: ash. State-Ore. State; = 
Mary —_ aho. Nov. 11: San Francisco-Texas A. 
& M.; San Diego State-Marines. Nov. 14: Wash.- 
ee G a big eve nt); Ore. State -Stanford at Port- 





land; Calif. -Ore. - U. C. L. A.-Wash. State. Nov. 
15: St. Mary’s- Santa Cc lara. Nov. 21: The Big 
Game, Calif.-Stanford; Ore. State-Ore.; San 


Diego State-Santa Barbara State. Thankswivi ing 
Day, Nov. 26: Wash.-Wash. State;S.C.-U.C.L.A. 

Racing daily except Sunday and Monday, at 
Tanforan till Nov. 11, at Bay Meadows Nov. 14- 
Dec. 19. 


In and Around San Francisco 
Chrysanthemum show, Nov. 2, by Marin 
County Garden Clubs, at San Rafael Improve- 
ment Club. 
Personalities and personages of the S. F. Opera 
season, at the Opera Tea, Fairmont Hotel, Nov. 5. 
For Bridge-mindeds, the S. F. Museum of Art 
features H. Oliver Albright’s watercolors of the 
Bay Bridge, Nov. 7-29. Also showing there (Oct. 
25-Nov. 30) 19th Century American paintings. 
The enlarged Amberg-Hirth Studios, at 165 
Post, feature a room devoted solely to Rena 
Rosenthal, N. Y. stylist. 
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AMERICA’S MOST COPIED RADIO- 


always a year ahead! 


7 
ane 


LONG DISTANCE“R A DIO 


MARK REG 


OFFERS FoR 1937 


42 MODELS ... available in four modern 


cabinet finishes (walnut... bone white... maple 


and ebonized)... priced from Ly A‘ kL) to $750° 


P 44 


: 
ZENITH ZEPHYR END TABLE RADIO 


MODEL 6-5-147 98425 
*Prices slightly higher in West 


FOR 21 YEARS THE FINEST HOMES IN AMERICA 
HAVE BEEN PROUD OF THEIR ZENITH 


Only Zenith Has All These Features 


e Lightning Station Finder (Emde Spinner Method) 

e Secret Volume Governor 

e Foreign Station Locater 

e Voice and High Fidelity Control 

e Target Tuning 

e Acoustic Adapter 

e Visualized Controls 

e Headphones for the Hard-of-Hearing 

Exclusive Zenith Features Patent-Protected 

‘the Indian thought his tent was a palace until 
he saw the white man’s home—’’ No matter what 


your present idea of a radio may be, see a Zenith 
and you'll have a new standard by which to judge. 


ZENITH RADIO CORPORATION « CHICAGO 








New “Big 3” cruise thrill 
for West Coasters... 


hy Sea 
Merve 





i J 
You sail on Panama Pacific 
luxury liners... sight-see in 


Mexico to your heart’s content 
.«« then sail home again 


Come see Mexico this smooth- 
cruising, exciting way .. . with 
Panama Pacific as your host! 

S. S. California, Virginia and 
Pennsylvania—biggest ships ply- 
ing between California and New 
York—now call Westbound as 
well as Eastbound at Acapulco. 
From this historic Mexican port 
you are taken on fascinating ex- 
peditions into the interior (and 
back) by private motor cars. 

Visit lovely Taxco, Cuernava- 
ca, mile-high Mexico City, Acol- 
man, Pueblo, Toluca. See the Pa- 
lace of Cortez, the snow-crowned 
volcanoes of Ixtaccihautl and Po- 
pocatepetl, Xochimilco’s Float- 
ing Gardens, the famous pyra- 
mids of San Juan Teotihuacan 
... Many more points of interest. 

There’s a sailing every second 
week ... with choice of rates and 
length of tours. 





Write, ask your Travel 
Agent or call— 


Pinama Prajtc Mine 


665 Market St., (Palace Hotel) San Francisco. 


Offices in Los Angeles, Seattle, Portland 
and all principal cities 


NEW RED, WHITE & BLUE STACKS! 
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PACIFIC i COASTING 


To Ensenada and 
a Sun-Warmed Sea 








Tue sun is shining. Shimmering blue 
waters gently lap golden sands. In a re- 
born mood we breathe with quiet rapture 
the bright languorous air of Todos San- 
tos Bay. 

The magic carpet that takes us to this 
sweet and sunny Somewhere is a smooth 
paved road—a southbound highway that 
skirts the shore of San Diego Bay, waves 
a debonaire goodbye to Uncle Sam, rolls 
over rugged mountains, dips into flow- 
ered valleys, passes Mexican  ranch- 
adobes and ancient missions, skims along 
a scenic fishing coast, and sets us down 
in a dream at Ensenada, Lower Califor- 
nia, Mexico. 

As soon as we cross the international 
boundary, though we don’t immediately 
start to tango and fandango, we com- 
mence to sense the rhythm of Mexico. 
Even the not-entirely-Mexican town of 
Tijuana, through which we enter the 
country, does something to us, with its 
bull-ring, its old Mexican fort, and its 
jat-alai stadium. 

Ten minutes takes us out of border 
Mexico into real Mexico. We ride past 
Rancho Gloria, set in the cupped hands 
of the mountains. As we ride through 
the quaint village of Rosarito, the air 
begins to have a born-of-the-waves fresh- 
ness that makes breathing a pleasure. 
We look Pacificwards. Out in the shining 
distance little fishing boats accentuate 


the vastness of the sea. 

Now we thread the Canyon of Rancho 
Morro, where cacti and yuccas sharply 
adorn the sombre hills. Then we curve 
back to the sea, to the broad blue sweep 
of Descanso Bay. From Medio Camino, 
where there’s an inn, we take a short 
side-trip to watch the surf come lashing 
through a natural arch in the rock. And 
we walk over to Mesquitito, a tiny fish- 
ing village like those along the Amalfi 
Drive, out from Naples. Back at Medio 
Camino, we sit, unhurried, sipping liquids 
long and cool. 

When we've driven into the valley of 
the Rio Mision we’ve driven into the 18th 
Century. Here are the ruins of the mis- 
sion San Miguel Archangel, which was 
built in 1787 and was often used as a 
fortress against the Indians. From the 
mission valley we roll on up to La Rosa 
Canyon, altitude 1500 feet, the highest 
point of our drive. Then down into El 
Tigre Valley, where amid live oak, coch- 
ineal cactus, and maguey, blue lupine 
runs wild; and on to El Carmen and its 
lobster fisheries. Four miles farther, we 
see the little adobe where Robert Louis 
Stevenson, looking out one lucky day 
toward Todos Santos Islands, conceived 
Treasure Island. 

Around a dramatic bend and we're at 
Ensenada, on Todos Santos Bay. 


Ensenada, an 
Enchanted Spot 


The beauty of Todos Santos Bay is 
something to make the heart ache. Its 
clear blue crescent, edged with firm white 
silky sand, is set in a crescent of moun- 
tains. On its gentle swells ride yachts and 
fishing boats. Over it flies an occasional 
leisurely pelican. The romance of Todos 
Santos Bay is something to make the 
blood tingle. Chinese and Portuguese 
pirates have anchored here, and Spanish 
explorers, and Walker the Filibuster, 
and gold-seekers, and English colonizers. 

Through the lazy unpaved streets of 
Ensenada we wind our way behind a 
mule sauntering under a load of wood. 
Ancient mellow adobe buildings stand as 
they have stood since the early Spanish 
beginnings. A red brick building remains 
as a survivor of the English colonization 
scheme in the Victorian era. 

Beyond the town and across the estu- 
ary, into which defeated Walker dumped 
his cannon, is Playa Ensenada, a garden- 
set hotel 200 feet from the playa (beach) 
itself. Into a general scheme of Spanish 
Colonial architecture, characterized by 
patios, arches, tiled roofs, and bright 
glazed-tile stairways, have been incor- 
porated many beautiful things, each with 
its story as well as its beauty. The arch- 
way over the steps that lead to the ca- 
thedral-like dining room came from the 
old Marti Theatre (of Hergesheimer’s- 
Bright-Shawl fame) in Havana. One of 
the bars has carved-mahogany bunches 
of grapes that used to hang in the St. 


SUNSET 


















‘ N J 
e_ “ co” e- Kan nate = > a. 


Before you buy ANY radio—compore it with the new 1937 Western Air Patrols . . ! 


Compare the dial—the Tuning—the Cabinet—the Tone—the number and types of 
Tubes—the Chassis. Compare feature against feature, and you'll find that other sets 
of equal beauty and performance will cost you up to 50% MORE. .! 
Built Primarily for Better Western Reception 

Western Air Patrol Radios are “WESTERNIZED” . . ' This means that through 
scientific design and construction, they give you greater satisfaction and better all 
around performance in the West than sets not specifically designed to overcome 
difficulties peculiar to the West. 

The West’s Largest Retailers of Radios 

“Western Auto” sells more radios (both home and car) ... than any other one 
retailer in the West. This tremendous volume of sales has been achieved because 
of the great confidence radio buyers have in “Western Auto” . . . confidence 

earned by better values. .. You always SAVE with SAFETY at “Western Auto.” 


AMODEL FOR EVERY BUDGET 
$4295 to — Easy Terms 
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Accurate maa 
No Guesswork! 


e Your eye as- 
sists your ear! 
.- With “Bull’s 
Eye” Tuning, 
. you merely 
turn knob until 
green light rays in the “eye” are as 
close together as they will come... 
you'll be tuned perfectly. 
e And...no “Blind Fishing” for sta- 
tions either. ‘“‘Vis-O-Log”’ Dial bears 
clearly or its face the locations of 
principal stations, and a traveling log 
behind the dial shows through illumi- 
nated windows when the station you 
want is reached. 
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Western Giant Batteries Penn Supreme Pennsylvania Oil SAVE Auto Accessories of All Kinds Western Air Patrol Home Radios 
Wizard and Wasco Batteries Wear-well Pennsylvania Oil Tools and Repair Parts Everything for the Camper 
Auto Electrical Needs Long Run Western Oil with Cleaning and Polishing Needs Garden Hose and Sprinklers 
Long Run Auto Greases Supreme Graphoid Lubricants SAFETY Paints for Home and Car Bicycles and Accessories 
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They traveled 35,700 
miles and visited 39 
ports See ‘ 


And then—on this pop- 
ular big steamship home- 
ward bound from its 





cruise around the world, 
the captain conducted a 
poll among the passen- 
gers to determine what 
sights and experiences had pleased 
them most. THEY VOTED FOR 
SOUTH AFRICA—AS THE MOST 
INTERESTING COUNTRY ON 
THE CRUISE! 


No wonder they chose South Africa 
— with its startling variety of color! 
Victoria Falls — Johannesburg and 
Kimberley, with their romance of 
gold and diamonds — easily reached 
by modern railway, airplane and 
motorbus .. . 





From the haunting mysteries of the 
veld to Capetown’s curving water- 
front with its red roofs and scent of 
magnolia, outflung white beaches and 
fashionable resorts — South Africa, 
like her native witch-doctors, weaves 
a magic spell ! 


55,700 MILES, 59 PORTS... 





DETAILED INFORMATION FROM ALL LEAD- 
ING TOURIST AND TRAVEL AGENCIES 





Augustine Monastery, Havana. Much of 
the iron-work in the hotel came from 
a pre-renaissance monastery in Castile. 
Ramos Martinez, the modern Mexican 
muralist, gave Playa Ensenada modern 
Mexican meaning when he decorated the 
walls. 

The longer we stay at Ensenada the 
more its spell gets us. Between long lazy 
hours of loafing in the sun, we taste a 
score of pleasures more active. We swim 
in the clear safe bay, warm but invig- 
orating. We go game-fishing. We take the 
12-mile motorboat trip to Todos Santos 
Islands, and on beyond to see the sea- 
lions. We have automobile races and 
donkey races on the 7-mile hard-packed 
beach. We play tennis, badminton, ping- 
pong, and croquet. We walk around the 
golf course built by the English in 1857 
—the first one in the New World. We 
make pack trips into the hills to discover 
for our memories the little-known hinter- 
land, and to try gold-panning near Alamo, 
where historic strikes were made in the 
1880’s. We listen to strolling Spanish 
serenaders, we dance, we play the wheel 
in the beautiful Moorish-style casino. 


| For one evening, we go Mexican in the 
| village, at the Moltina Verdi Cafe and 
at Cecilia’s, a native dance hall. 


We go down to Santo Tomas, 30 miles 
south (15 of it over graded dirt road, the 
rest not too good). After visiting Santo 
Tomas Mission, built in 1791, we inspect 
one of Mexico’s largest wineries, run by 
Italian vintners. 

Or we go to Guadalupe, 22 miles north 
and east of Ensenada, 16 of it over a 
road built and kept passable by the blue- 
eyed bearded moujiks who left southern 
Russia in 1905 and in Lower California 
found peace and freedom from oppres- 
sion. Guadalupe, their cluster of . low 
adobes, is the center of a 1500-acre hold- 
ing shared by the 300 colony-members. 
Wheat, cattle, pigs, geese, and chickens 
are their livelihood. Along the elm-lined 
streets which have yet to know electricity 
the Little Russians walk in leather boots, 
bright loose garments, and fur caps. For 
30 years nothing has broken the serenity 
of Guadalupe. 


What to Know 
Before You Go 


Ensenada is 81 miles of good highway 
from San Diego. It’s 67 miles from the 
border, which never closes. We must reg- 
ister, but for American citizens no pass- 
ports are required. American money is 
good without changing. 

Ensenada is a free port, so shopping 
is swell. We can bargain for Mexican 
pottery, glass, toys, embroideries, lace, 
and jewelry; Aztec and Spanish antiqui- 
ties, and French perfume. We're allowed 
to bring home $100 worth of goods duty- 
free. Customs inspection northbound. 

Room rates at Playa Ensenada begin 
at $7 a day single and $9 double without 
meals, and $10 a day single and $18 
double with meals. Informal accommoda- 
tions in the village. Boats, fishing tackle, 
horses, and mules can be rented. 

A stamped addressed envelope sent to 
the Sunset Travel Department brings a 
booklet put out by Playa Ensenada and 
including a road map and log of the trip. 


HERE'S FREEDOM TO BE YOURSELF! 








DOWN THE 


SEA TO = 
SOUTH AMERICA 
APPROXIMATELY 


FOR $ ROUND 

ONLY 400 TRIP! 
The trip you've dreamed ofl] Leisurely 
cruising from port to port in southern 
waters! No formality . . . just solid com- 
fort aboard McCormick's steady cargo 
vessels .. . with plenty of good food and 
leisure to be yourself. Enjoy the continu- 
ous panaroma of colorful foreign ports all 
the way to Buenos Aires. The trip of a 
lifetimel 

Make arrangements through 


your local travel agent or 
write for descriptive folder 


CORMICK 


STEAMSHIP CO. 


461 MARKET ST., SAN FRANCISCO 








Travel and Outdoor questions are cheerfully and 
carefully answered by SUNSET’S Travel Depart- 
ment. Write the Travel Department, 576 Sacra- 
mento Street, San Francisco. 











Make that next trip East one grand FIESTA. It'ssoeasy! 


Simply ask your passenger agent to route your ticket 
through Mexico City. The low cost of such an extension 
will be a revelation. 


Better yet, see your nearest travel agent for a planned, 
carefree itinerary, with all hotel reservations made, all 
sightseeing and entertainment pre-arranged. He'll gladly 
show you just how inexpensive your glorious Mexican 
holiday can be. 


If time permits ask him to include overnight side 
trips to Lake Patzcuaro, Uruapan, Guanajuato, Vera- 
cruz, Jalapa and Oazaca in your program. 

Send 10 cents in stamps or coin for beautiful 7-color 
Pictorial Map of Mexico. Informative illustrated folder 
on request. 


Nationa, Ramways or Mexico 


Monadnock Bldg., San Francisco, Cal. 
Pacific Electric Bldg., Los Angeles, Cal. 
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Que Hacer 
en Cuba 


“Cuba Libre” isn’t a patriotic cry, it’s a 
drink. 

Don’t think a revolution is being 
launched in your honor whea, on your 
first night in Havana, explosions begin 
about 9 o’clock. It’s the “shot” from Ca- 
bafia Fortress, announcing the hour. 

“Mafiana” is a Cuban’s way of saying 
no. 

A good scrap can come in a very small 
package. The Cuban cockfight draws as 
eager a crowd as any Spanish bullfight. 

Don’t entirely believe in names. The 
San Francisco Convent isn’t the San 
Francisco Convent at all — it’s the Ha- 
vana post office. 

There are no doorbells to ring in 
Cuba—only bronze hands to knock with. 

Practically everything in Cuba is built 
of mahogany. The rest is concrete. 

Roses go right around the calendar 
while the prices stand still. 

If you want to, do! You can skate the 
length of Cuba on the rink-smooth Cen- 
tral Highway. Speed limit, 43 miles per 
hour. 

A foreigner need never be afraid of 
being late for an appointment with a 
Cuban. The latter will be later. 

Havana’s Cabafia Fortress, completed 
in 1774, cost Charles III of Spain $14,- 
000,000. He was quite put out that such 
a costly thing couldn’t be seen across 
the sea. 

Only workmen wear gloves; only 
horse-carriages carry umbrellas. 

Robert Louis Stevenson’s Treasure 
Island (the Isle of Pines) is only a few 
hours from Havana. It has several rival 
claimants and only R. L. S. knows which 
is the one. 

Cuba wouldn’t be Cuba without rock- 
ing chairs. 

Moros y Cristianos has nothing to do 
with religious or race questions. It’s a 
popular dish, black beans and white rice. 

There ain’t no flies in Havana. 

Forty thousand silver dollars went into 
the making of the high altar of silver 
in the “Big.Church” at Camaguey. 

Believe it or not, Cuba has mountains 
up to 7,000 feet high. 

To the Cuban, the pre-depression era 
is el tiempo de las vacas gordas (fat-cow 
times). 

Don’t take literally the Cuban adage 
Bajo el coco se toma el agua (Under the 
coconut tree one drinks the coconut 
milk.) It’s their way of saying “Strike 
while the iron is hot.” Taking it literally 
might result in a coconut striking one’s 
coconut. 

Though you may refuse the Cuban’s 
cigarettes, and he yours, you'll under- 
stand each other in the realm of cigars. 
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What! You’re going to Paris? Why you lucky child! 


To say that you’re envied is putting it mild. 
You’re taking the French Line? Smart choice, I must say. 


You sail from our own Coast? Explain, s’il vous plait. 


Oh, through the Canal? What a marvelous trip! 

And since it’s the French Line, I’m sure that the ship 
Will give you a gay time, for every last boat 

In that fleet may be called, and with truth, “France Afloat.”’ 


TWO WAYS TO EUROPE 





FROM NEW YORK FROM THE PACIFIC COAST 
on the via Panama Canal 
NORMANDIE, ILE DE FRANCE FAST CABIN CLASS LINERS 
CHAMPLAIN, PARIS, LAFAYETTE SAIL EVERY TWO WEEKS 


ule 


SAN FRANCISCO « LOS ANGELES « SEATTLE * VANCOUVER,B.C. 
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The safe way 








5 times a Lasts 
easier and oo twice 
faster to as long 





Lacquerwax is the safe way to perpetual 

motor car beauty. 

It is perfection in new car protection. 

Lacquerwax has been tested under all 

climatic conditions for four years and has 

proven its ability to outwear and outlast 

any product now available for auto finish 

protection. 

WEATHERPROOF — WATERPROOF 
SPOTPROOF — SUNPROOF 

Buy Lacquerwax from your car dealer or 

service station. If they have not stocked 

it yet, ask them to get it for you from the 

following jobbers, or order direct. 

16 oz. can postpaid, $1. 


San Francisco 


Reenaceraon. Bros. ... «25 6is.6ss ... Sacramento 
Morris Auto Supply Co................. Stockton 
P. M. Quien tebe shen suk bkeu-s hse eee 
Kramer Auto Supply .................5- Eureka 
National Auto Parts ..... Seales ws ... Vallejo 
Burlingame Auto Supply Co. ...... Burlingame 
Farnsworth & Callahan ... San Jose 
Cox-Wellman Oakland 
Palo Alto Parts Co. Palo Alto 
Lindley & Harrison . Fresno 


The Minute Man Products Co., Hartford, Conn. 


[ACQUERWAX 


Liquid Wax Combined With « Harmless Cleaner 











“Folks this year have lots to be thank- 
ful for — for instance, they are thank- 
ful for the Halsco Land Yacht, 
which is adding so much more to 
their enjoyment of the Outdoors.... 
We are thankful in its being the 
biggest-selling trailer in Cali- 
fornia.” Send for free, unique, 
illustrated booklet. . Dept. S-5. 


“Don't say trailer, say Halsco.” 











LAND YACHT CO, | 
3587 Beverly Bivd. 
Los Angeles, Calif. 






ce Halsco features with any other trailer! 





BY LAND, BY SEA, 
BY AIR 
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Wuen Death Valley comes to life 
again Nov. 1, the official opening date, 
people who go there will find all the old 
delights and some new ones. Oiled road 
has been extended as far north as Scot- 
ty’s Castle and as far south as Bad Wa- 
ter. A new 514-mile trail has been built 
from the road at Mahogany Flat to the 
top of Telescope Peak, highest of the 
Death Valley summits. Several 4-room 
furnished cottages have been built at 
Furnace Creek Camp, rentable by the 
week or longer. 

The best road in is the Baker-Death 
Valley Junction road, a good oiled sur- 
face all the way. Those who enter by 
Darwin will find the evolution of that 
road not at the highest point of perfec- 
tion. Careful driving necessary between 
Darwin and Emigrant Canyon Junction. 

Tanner Motor Tours from Los An- 
geles to Death Valley start again this 
|month. They leave every Tuesday, take 
|4+ days round trip, and include all the 
Death Valley highlights. Union Pacific 
rail travelers can change at Crucero to 
the Tonopah-Tidewater train ~ which 
takes them to Death Valley Junction, 
where they’re met by Tanner cars and 
taken to Furnace Creek Inn. Santa Fe 
railers from San Francisco are met by 
Tanner at Barstow Mon. and Wed. 

A new, complete folder on Death Val- 
ley sights, roads, accommodations, etc., 
just off the press, is yours for a large 
stamped envelope sent to this department. 


Down Go the — 
Rail Rates 


Regular all-year rail rates and special 
excursion rates have both come in for 
reductions again. In the all-year class, 
it’s the tourist rates that have dropped. 
And both kinds of special winter excur- 
sion rates have gone down: tourist and 
day coach tickets that are good for 6 
months on the round trip, and first class 
tickets good for 30 days round trip. Win- 
ter excursion rate tickets are on sale till 
May 14. Christmas excursion rates go 
into effect December 1 and stay in till 
January 1—all classes. 

What it will cost depends on the class 
used and the length of time gone. Write 
the Sunset Travel Service Department 
for costs from any point to any other. 





News from 
Out of the Sky 


Santa Barbara, Calif., has been added 


to the string of Pacific Coast cities 
joined by United Air Lines planes. A 
new schedule gives daily north- and 


southbound service between Santa Bar- 
bara and Los Angeles. Northbound, 
planes leave Los Angeles at 9:45 a.m., 
reach Santa Barbara at 10:22 a.m., reach 





bara and San Francisco, and Santa Bar- | 








Thapaarade of 
1937 MOOELS 
tak tated, 


Finance your next car 
(new or used) through 





Lowest cost! 
Establishes your 
bank credit! 














bah x *& x x EVERYONE 
SEEKING A HOTEL IN 
SAN FRANCISCO AT 
WHICH TO STOP-OR 
IN WHICH TO LIVE — 
SHOULD LOOK FIRST AT 
THE NEW FAIRMONT 
NO OTHER HOTEL INTHE \ \ \ 
WEST CAN OFFER SUCH ty 
LARGE LUXURIOUSLY 
FURNISHED ROOMS AT 
SO REASONABLE A 
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* All the old cultural distinction of the famous 
FAIRMONT atop Nob Hill pervades its newer 
popularity. Smart Night life in the clever Circus 
Lounge adds sparkle to tradition. Spacious, 
marine-view. rooms gain refreshing charm 
from modern decoration. Rates $3.50 up. 

You are cordially invited to inspect the Fairmont. 
Only 3 minutes from shops and theaters; garage 
within the building. * * 


—— 
“eid OTEL 


SAN FRANCISCO 
Southern California Representative 
Glen Fawcett, 510 W. 6th St., Los Angeles 


GEORGE D. SMITH, 
Manager 
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San Francisco at 12:07 p.m. Southbound, 
they leave San Francisco at 3:00 p.m., 
reach Santa Barbara at 4:50 p.m., reach 
Los Angeles at 5:22 p.m. Monterey may 
be next on this air route, it’s rumored. 

The only Pullman-style sleeper planes 
in the U.S. are now in operation between 
Los Angeles and New York on a twice- 
daily schedule. Planes leave Los Angeles 
at 4:30 p.m., and at 9:30 p.m., arriving 
in New York at 11:20 a.m. and 4:53 p.m. 
These large new Douglas sleepers, op- 
erated by American Air Lines, sleep 14 
passengers in upper and lower berths 
that make up 6 feet 5 inches long. Each 
plane carries separate dressing rooms for 
men and women; electric shavers for 
men; silverware-and-china-serviced 
meals; typewriter for public use; and a 
sky room. A sky room (drawing room in 
train parlance) is a completely enclosed 
2-berth section with private lavatory. 
Regular coast-to-coast air rates ($160 
one way and $288 round trip) apply. The 
sky room is extra fare. 

People have stopped gawking at Ma- 
nila-bound Clippers and have started 
gadding in them. Pan American Airways 
passenger-laden Clippers are clipping off 
the miles regularly now in a weekly 
passenger service between Alameda Air- 
base and Manila. Overnight stops are 
made at Hawaii (17 to 18 hours away), 
Midway, Wake, and Gaum. Manila is 
some 60 hours from California. 

Unofficial gossip says that New Zea- 
land and Australia may soon be Clipper- 
shipped. 


» } ‘ 
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Mexico an, DB, e 
Scores Again ..° #7. 


Mexico’s a siren who lures ships in 
from the sea. Now it’s Panama Pacific 
Line deciding to stop her big liners at 
tropical Acapulco on the back-from-New 
York voyage as well as on the California- 
New York one. Which means there’s now 
first class and tourist round trip to Aca- 
pulco, which is a delightful small resort- 
city and one of the pleasantest gateways 
to Mexico’s wonders. 

Panama Pacific sails from San Fran- 
cisco and Los Angeles every 2 weeks. 
Acapulco is 5 and 4 days, respectively, 
distant from these cities. A homebound 
boat calls at Acapulco 12 days later, so 
the round trip is about 3 weeks. Fare? 
One way first class, $80; one way tourist 
class, $55; with most times of the year a 
25 percent instead of a 10 percent dis- 
count on the round trip. 

You can spend the 12 days between 
boats, if you like, doing the chief sights 
of Mexico (including of course Mexico 
City) by means of a Panama Pacific pri- 
vate motor tour. The tour combined with 
the first class round trip is $250, includ- 
ing all expenses except meals in Mexico 
City; combined with the tourist class, 
$212.50. Write us for folders. 


If your problem isn’t solved in the 
Sunset travel columns, drop us a note 
(enclosing the usual stamped envelope) 
and we'll plan your trip, whatever its 
kind. Address the Travel Service De- 
partment, Sunset Magazine, 576 Sacra- 
mento Street, San Francisco. 
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1 aw SUMMER FARES 
VAST THIS WINTER! 
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XTR Al For the first time in history, 
E 7 first class winter roundtrip 
fares to eastern cities are 
practically the same as low 


summer fares. For example: 























See twice as much! Go east on 
one of Southern Pacific’s Four 
Scenic Routes and return on 


a different one. See twice as CHICAGO 
States for 


h of the United 
no ex i= AND BACK! 


no extra rail fare 

Francisco and most Northern $ | 

: 

California points) . Many fine, | 
from—all | 


fast trains to choose ff — 
completely air-conditioned. stage sala 
ern cities, all winter. Goo 


in air-conditioned standar 
EXTRA! | 











Pullmans (plus berth). Re- 
turn limit 30 days. 
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Low summer fares to Mexico \ Lew ooncl 
City all winter, starting No- \ m 
vember 1. For example, $86 iteaiie clan aa 


roundtrips are low, too. For 


le, you can go tO Chi- 
poumyaw ‘back in pee 
tioned chair cars for ng 

or tourist sleeping cats a 
$79.95 (berth extra). Re- 

turn limit six months. 


from San Francisco to Mexico \ 
City and back. And wae : \ 
summertime on our beaut u 
West Coast Route via — 
mas, Mazatlan ai.d Guadala- 
jaca. Go one way, return an- 
other, if you wish. 
















yourS.P. agent or write 


t. SU-11 
rancisco 


Fordetails—see 
F. S. McGinnis, Dep 
65 Market St., San F 


Southern 
Pacific 





EXTRA! 


rn limit on ten- 
rist fares between 
SF. stations! You now have 
30 days to complete you 
roundtrip. (P.S.Our local su 4 
mer first class 21-day nein 
trips are extended throug : 
out the winter. They scope 
2¢ a mile.) Try the train thi 
winter for 4 fast, safe, com- 


fortable trip. 
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PHOTOGRAPH BY TED HUGGINS 


FOR NOVEMBER—SUNSET PRESENTS 


Whats New 


in Western [7 ving 


The Face of 
the Magazine 


The reason why we didn’t shoot the 
cover photograph in an actual room on 
Nob Hill was that we might have had 
to bother too many obliging people be- 
fore we found the particular color 
scheme we were after. We fired the shot 
in San Francisco’s Emporium, with Miss 
Lanette Scheeline, the designer of the 
viewful drapery, furnishing the view by 
means of watercolors and a cardboard 
panel, and the Emporium furnishing the 
furnishings. These last are, left-to-rightly, 
leatherbound chair; chromium coffee 
table, ashtray, and vase; Franciscan pot- 
tery cups; and chromium coffee-server. 
The flowers are ball dahlias, furnished 
by Water & Sun. 

Don’t you think the idea of fitting the 
pattern of draperies to the view besides 
fitting their colors to the room is quite 
an idea? Miss Scheeline’s work should 
be gotten through your regular decora- 
tor, who should deal with Nason and 
Jellett, 442 Post, San Francisco. The Bay 
3ridge pattern comes in any 3 colors, all 
all-fast, hand-printed on white or natural 
linen, and retails for $9.70 a yard 50 
inches wide. 


Hail to 
the Bridge! 


The tape will be cut on November 12, 
and the San Francisco-Oakland Bay 
Bridge, the world’s greatest, will be dedi- 
cated and formally opened 2 months be- 
fore the originally-set completion date. 
The dedication ceremonies that morning 
will be followed, throughout the days and 
nights of the 12th, 13th, and 14th, by a 
round of public festivities that will in- 
clude the Pacific Coast Championship 
Yacht Regatta, an air show, electrical 
and fireworks displays, plenty of parades, 
and gala balls galore. 

, All California, in spirit.if not in per- 
son, will share in the celebration, because 
the Bay Bridge is a state project, con- 
structed by private contractors super- 
vised by the State Department of Public 
Works, under the California Toll Bridge 





Authority, of which Governor Frank F. 
Merriam is chairman. C. H. Purcell is 
Chief Engineer. 

The formal bridge opening will mean 
the closing of a long romantic story. 
Senator Leland Stanford suggested a 
trans-Bay bridge in 1867, and people took 
it about as seriously as they did the 
Bay bridge “Proclamation” of barmy 
Emperor Norton 2 years later. The idea 
put in fitful appearances numbers of times 
later until, on July 9, 1933, it made its 
bow as reality, and work actually began. 
The building of the Bridge has been 
a day-to-day drama for 50,000 attentive 
commuters, an attraction and subject of 
conversation for the whole Bay Region, 
and a current concern of the rest of the 
state, nation, and world. 

And well might the world watch. En- 
gineering precedents were being broken 
before its eyes. Never before had 2 su- 
spension bridges been erected “in tan- 
dem” as they were in order to span the 
West Bay crossing. Never before had 
towers raised themselves by hammer- 
head derricks, as did the towers in the 
West Bay. Never before had so heavy a 
cantilever bridge been fabricated in its 
final position, as was the main span of 
the East Bay crossing. Never before had 
piers been sunk by the caisson method 
from the surface down, through water 
and mud to rock bottom. 

Chances are that the beautiful Bay 
Bridge, of which the bridge proper is 
about 4%4 miles long, will remain the 
world’s greatest for more years than 
many. And when, if ever again, will a 
bridge be built combining 3 bridge types 
and a tunnel, and spanning a body of wa- 
ter like San Francisco Bay? 

The West Bay crossing was in itself 
an immense feat. The center anchorage, 
the place at which the main cables of the 
twin suspension, bridges exert opposing 
horizontal pulls, is of a cubiture equal to 
2 Russ Buildings, or 2 Los Angeles 
City Halls, “or 2 Seattle L. C. Smith 
Buildings. Into each main cable went 
17,464 wires of knife-blade-quality steel. 
The total length of cable wire is almost 
3 times around the earth. 

The Yerba Buena Island tunnel has 
the largest bore of any vehicular tunnel 
in the world. Three small bores were 


made and then broken through to join 
and form an arch, which was lined with 
concrete, and the main core was then 
removed. The earth and rock which the 
tunnel displaced went to add to the man- 
made Exposition grounds on the shoals 
north of the island 

The main span of the East Bay cross- 
ing is the longest cantilever span in the 
U. S., the third longest in the world. 
(The bridge over the St. Lawrence at 
Quebec is 1800 feet to this one’s 1400; 
the Scotch Firth of Forth Bridge is 
1710). Piece by piece the steel units ex- 
tended to close the 1400-foot breach, and 
it was a proud workman who first 
walked across the joining. 

The rest of the way to the East Shore 
is bridged by 5 truss spans each 509 feet 
long, and 14 truss spans averaging 290 
feet. 

The upper deck of the bridge will 
carry 6 lanes of automobile traffic. An- 
nual capacity 24,000,000 cars. Tolls are 
about the same as ferry charges. They’ll 
be gradually reduced until, some time 
around 1955, the cost of the whole thing, 
estimated at $77,200,000, will have been 
entirely paid off. Then it will be a toll- 
free bridge, maintained by the state. 

On the lower deck, along with the 3 
truck lanes (annual capacity 6,000,000 
trucks) will be the 2 interurban train 
tracks. When the tracks are laid and the 
trans-Bay trains (annual capacity 50,000,- 
000 passengers) go into service, retiring 
the ferries, the passengers during the 
first year will probably number 42,600,000 
—equal to over a third of the population 
of the U. S. 

Though the Bay Bridge will become 
an accustomed sight in a familiar sky- 
line, its rhythmic lines and its glorious 
might will never cease to thrill. 


Weeds Break 
Into Society 


Believing that weeds are weeds only 
in a weedy environment, Amy McDermid 
and May Nichols of the Amymay Studio 
of Color and Design in Pasadena decided 
last fall to give the lowly weed a chance 
to prove its nettle. The idea was to stage 
a show in which anyone might display 
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any arrangement made entirely of weeds. 

The news ran like tumblewetds in a 
high wind. Flower arrangers from all 
over southern California brought their 
offerings. The exhibits filled the studio 
and overflowed into the studio garden. 
Hundreds of people came to see how 
weeds would look in good garden society. 
The weeds stood up under the strain as 
long as they could, and then withered in 
the heat of fame. But the seed was sown. 

This fall when milkweeds began throw- 
ing away their silken tassels, people be- 
gan begging for another show in which 
to champion the proletariat of field and 
garden. And so on October 9 and 10, 


‘RITHMETIC. This Merrell Gage 

figure figures in the decoration of 

the entrance to El Centro Elemen- 

tary School, South Pasadena. Posed 
for by a pupil 
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Miss McDermid and Miss Nichols again 
opened Amymay Studio to the forgotten 
plants. Displays this year were even more 
startling than those of last. Almost twice 
as many people came to see them. The 
weed show has taken root in southern 
California. 


Professors 
Are Human 


Dorothy Cox Hesse, of Eugene, Ore., 
gave the University of Oregon Faculty 
some of their own medicine recently, put 
them under the microscope, and discov- 
ered what a swell bunch they are, what 
interesting hobbies they ride. 

Pipe organs and vocal chords are the 
musical sphere of John Stark Evans dur- 
ing class hours, for he’s organ teacher 
and choral director at the University. 
Comes a time, though, when even sweet 
song sounds sour, and then Mr. Evans 
makes tracks for his attic, with its model 
railroad. He finds it composes him. 

Around the walls of the T-shaped 
room runs a shelf, waist-high. Along the 
shelf run 200 feet of smooth, fast triple- 
rail track, 2%4 inches wide, Evans-planned 
and Evans-executed. (Three rails, mind 
you, instead of two. They’re made of 
sheet metal, and fit snugly into small 
grooves in tiny cedar ties.) Along the 
track runs a strong neat locomotive, 
pulling 2 passenger-coaches and an ob- 
servation car, all brightly lighted. 

Standing beside a table in the attic, 
the musical railroader plays on the key- 
board of a remote control board, from 
which he flashes red and green signal 
lights, throws switches, puts the engine 
in reverse, or sends it roaring forward 
through a mountain tunnel and over a 
high-hung bridge. An automatic sema- 
phore, with lights and arm, stops the 
speeding train, holds it a brief moment, 
and releases it to sweep around a curve. 
There’s an and 


electric crossing gate 





an aluminum-painted, handmade wooden 
drawbridge. Before long, a power house, 
station houses, a wooden trestle, and an- 
other 200 feet of track will be part of 
Mr. Evans’s attic outfit. 

Perhaps because she deals with people 
and their problems in her work hours, 
Mrs. C. L. Schwering, Dean of Women 
at Eugene, likes miniature figures of all 
sorts in her play hours. On a large chest 
in the living room, Dean Schwering has 
a collection of more than 250 Tom 
Thumb things—animals and birds, people, 
dwellings, conveyances, odd bits of tiny 
pottery. 

Friends and student friends have helped 
gather together the strange Lilliputian 
assembly that includes geisha girls, sail- 
boats, cacti, totem poles, mice, toreadors, 
Dresden dolls, elephants, penguins, and 
even Katherine Cornell’s dog Flush. Es- 
pecially cherished by the lady who’s cre- 
ated this miniature world of people and 
things, are 4 brown-robed jovial monks, 
followers of St. Francis of Assisi. Dean 
Schwering, who often collects while she 
travels, hopes to bring home soon an 
Ethiopian warrior and a kangaroo, to 
add outlandish flavor to her minikin 
family. 

There are stamp-collectors and stamp- 
collectors, discovered Mrs. Hesse, even 
on the U. O. Faculty. Prof. Frederick S. 
Dunn, head of the Classical Languages 
Department, sees something fine and 
beautiful in each and every one of his 
15,000 stamps. He has not specialized 
during his 30 years of collecting, nor has 
he even said nay to other-than-postage 
stamps. Everything from rare, valuable 
postage stamps to wine bottle stamps, or 
even Christmas seals, may find its way 
to one of Prof. Dunn’s 6 loose-leaf al- 
bums. That’s the reason they’re so full 
of interest and variety. And that’s one of 
the reasons he’s so full of interest and 
variety. 

Hidden away in other departments, 
Mrs. Hesse found still other interesting 


LIMESTONE BIOGRAPHY. Merrell Gage, Santa Monica sculptor, carves 

stories in stone for California schools. Here, for the Roosevelt Elementary 

School in Santa Monica, he's carving the story of the mighty career that 
Theodore Roosevelt carved out for himself 
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OUTDOOR INTERIOR. The placita of La Fonda Hotel, Santa 





Fe, N. Mex., shows how charmingly Nature and the decorator, 
in this case Paul Lantz of Santa Fe, can codperate. The white 
all-metal chairs are springy 


hobby-riding professors. George Hop- 
kins, head of the Piano Department and 
a composer of note, designs, builds, and 
flies model airplanes. Wayne L. Morse, 
Dean of the Law School, breeds, trains, 
trades, and rides fine horses. James H. 
Gilbert, Dean of the Social Sciences, be- 
lieves humans shouldn't forget how to 
walk, and walks 8 to 10 miles a day to 
remember. Howard R. Taylor, head of 
the Psychology Department, raises to 
perfection his 2 favorite vegetables, to- 
matoes and cabbages. And finally, the 
University President himself, C. Valen- 
tin Boyer, likes to walk and talk with 
hunting dogs and collies. 


East Gives West 
A Hand in Making Gloves 


The charming young Japanese lady, 
Mrs. Earl Tanbara, wife of Dollar Line’s 
Adv. Mgr. Tanbara, was convinced that 
the many western women who buy hand- 
made custom-built clothes should, in or- 
der to have the ensemble correct to the 
very fingertip, have made-to-order gloves 
too. In fact, why shouldn’t they make 
their own? 

Last summer Mrs. Tanbara, a home 
economics graduate of Oregon State Col- 
lege at Corvallis, started the fever on its 
way by giving gloving instruction at her 
alma mater. Now she teaches classes in 
San Francisco and Berkeley, and super- 
vises classes in Seattle, Portland, Los 
Angeles, and other cities, where groups 
of will-be glovers have been organized 
and teachers have been appointed. The 
whole concern is called the Glove Guild. 

“No matter how long or how short 
your fingers are, or even if they’re 
crooked,” says Mrs. Tanbara, “this way 
you can have gloves that really fit fault- 
lessly. And to many women this sort of 
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handiwork is the best sort of fun.’ 
What’s more, it costs seldom more, and 
generally less, than buying gloves. 

It takes only 3 lessons to get the hang 
of it. The ready-to-sew gloves can be had 
at the classes, in suede, doeskin, kid, pig- 
skin, and imitation pigskin, and in a va- 
riety of colors, including greens and 
wines. They teach you how to make an 
accurate pattern of your hand, how to 
use the pattern to alter the unsewed 
glove material so as to provide for your 
hand’s individual characteristics, and then 
they teach you the technique of glove- 
sewing. 

\n average pair of gloves will take 4 
hours of work. When you get good, which 
doesn’t take long, you can go into fancy 
styles and stitchings. Instruction is also 
given in making matching bags. 

The costs are small. For the series of 
3 needed lessons you pay $1.50. The 
ready-to-sew glove material costs from 
$1.50 to $3 per pair, depending upon the 
type of material. Needles—2 are needed 
—cost a nickel apiece. Thread comes to 
about 6 cents for a pair. 

People who want to glove themselves, 
or glove their neighbors for Christmas, 
can get information about classes from 
the Glove Guild, 465 Post St., San Fran- 
cisco. 


History Goes to 
A Watery Grave 


Some time next year one of Califor- 
nia’s landmarks will be erased. Old Fort 
Miller, its earliest adobes dating from 
1852, will be like a legendary city locked 
beneath the lapping waters of a legendary 
lake, when the San Joaquin River has 
risen 170 feet behind Friant Dam, now 
being built in Fresno County. 

Fort Miller’s life began in the winter 








TRASTERO, or Spanish cup- 

board, painted with patterns like 

a Spanish shawl's. In a corner of 
La Fonda's placita 





WALLFLOWERS. One of the 

decorations painted on the 

placita's walls by Mrs. Paul Lantz. 
Spanish tin-work lamp 


of 1845-6 when a Captain Barber, sent 
through Emigrant Gap by General Fre- 
mont, built a log fort there with his 
United States “army” of 7 men. Return- 
ing in 1852 with a larger army—a host, 
we might say—and a following of In- 
dians and their families, Barber made 
permanent camp, one of the first perma- 
nent Federal army camps in the state. 

The Indians built the adobes that stand 
on the spot today: the ancient low bak- 
ery; the fort infirmary, later to become 
Fresno County’s first schoolhouse; the 
hoosegow, now in ruins; and the bar- 
racks, one building now in ruins. Along 
with the buildings will go what are sup- 
posed to be California’s oldest orange 
trees, growing, green and unsuspecting, 
near one of the houses which used to 
be officers’ quarters. The 2-story adobe 
courthouse, Fresno County’s first, may 
possibly be salvaged before the water 
has its way. 

The new dam is just north of Friant, 
which is 20 miles northeast of Fresno. 











ENGLISH COTTAGE FOR A 
WESTERN HILLSIDE. THE 
HOME OF MR. AND MRS. 
CARREL WEAVER OF PIED- 
MONT, CALIF. MILLER AND 
WARNECKE, ARCHITECTS 


Planning the Western Home 


Wirs this English cottage adapted 
to western conditions, Miller and War- 
necke, Oakland architects, answered the 
house question for Mr. and Mrs. Carrel 
Weaver of Piedmont, Calif. 

The Weavers’ lot was a wide one, on 
a steep hillside, and shaded by several 
towering eucalyptus trees. There was a 
view to consider. Mrs. Weaver had a 
preference for Early American furni- 
ture and hoped for rooms in which it 
could be used to the best effect. By the 
time the house was finished there would 
be a baby. With these problems in mind, 
the architects evolved the house shown 
on these pages. 

Because the house is on a hill, it was 
built to hug the ground, with long roof 
lines helping to tie the building still 
closer into the landscape. Construction 
is of wood with brick veneer walls, 
painted white. The roof is of handsplit 
cedar shakes. Windows are steel case- 
ment. The garage, several steps below 
the house, has handmade doors, with 
the boards running vertically. The 
driveway leading from the street is an 
easy incline so that baby’s perambulator 
can be wheeled to the garage. 

The living room and dining room 
open onto the rear terrace and garden. 
Their windows look at the view. Walls 
are of canvas, painted. The living room 
ceiling is of wood. There’s no door 
from the kitchen into the dining room, 
thus giving more wall space for furni- 
ture in those rooms. A good-sized laun- 
dry adjoins the kitchen. A pleasant 
note in the upstairs rooms is the provi- 
sion made for books in 2 of the 3 bed- 
rooms. Windows in each of the 3 bed- 
rooms open to the view. 

The fence is decorative as well as 
utilitarian. Stepping stones connect the 
front terrace and the rear garden. In 
the angle between breakfast room and 
laundry is the dog house (not shown 
on the plan), built along the same lines 
as the big house, and neatly painted. 
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The large amount of roof-surface presented, and the simplicity and continuity of line, 
make the house look larger than it is. The bay window is like an old-fashioned English 
shop-window. Doors and several windows feature lintel-beams 


Simplicity is the living room's middle name. The mantelshelf is simply a shelf. The 
windows (shown) repeat the simple lines of the French door (not shown). Furniture 
is as simple as solid comfort will allow. Decorations are a chosen few 
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This Math. in He 


Tus film shows how professional gar- 
deners dig up shrubs and trees which are 
to be transplanted to other situations. De- 
ciduous specimens can be dug_ bare- 
rooted after their leaves have dropped, 
but evergreens must have balls of earth 
enclosing the From now until 
March is in most sections the time to dig 
and transplant shrubs and trees. During 
these months growth is nearly inactive, 
and the ground is damp and easy to dig. 

Figure 1 shows branches securely tied 
up with light rope, and the start of the 
digging of the ball. Use a flat spade 
rather than a shovel, as it’s much easier 
to shape the ball. Clear away loose sur- 
face dirt first. 

Figure 2. The ball has been neatly 
shaped and the final cut detaching it 
from the ground is about to be made. 

Figure 3. Cut stray roots with spade 
and lift specimen carefully by ball, not 
by trunk, 

Figure 4. Cut open stitched edges of 
ordinary burlap bag and place specimen 
in center. 

Figure 5. Pull a corner of the bag 
tightly around ball; then pull the oppo- 
site corner around tightly; do same to 
other 2 corners. Tie rope securely around 
neck of ball, then around ball. 

Figure 6. The specimen dug and ready 
to be transported anywhere. Remember 
to lift only by ball. 

Photos Sunset by 
3arizon, Golden Gate Park. 


roots. 


posed for Peter 


Camellias That Bloom 
in the Fall 


The beautiful new 
mellias start their pageant of flowers 
this month. Some varieties will bloom 
from now till February. A few of these 
fall bloomers planted in combination with 
the commonly planted japonica varieties, 
will give a camellia blooming season 
from October through April. 

The flowers are delightfully fragrant, 
a little like wild roses. Several varieties 
are double-flowered but the majority are 
either single or semi-double. Most of the 
flowers are borne in apple-blossom-like 
clusters. 

The fall bloomers, botanically known 
as Camellia sasanquas, don’t have the 
formal symmetry of the japonicas, but 
they're beautifully graceful and have 
varied uses. Some make fine ground 
covers, others good pot plants, and still 
others splendid espaliers or wall-climbers. 

The best known fall-blooming variety 
is White double snowy 
flowers that are in bloom from October 
to February. It’s fine as a ground or wall 


fall-blooming ca- 


Doves. It has 


cover or as a potted specimen. 

Another outstanding variety is Fugi 
No Mine. It has double white flowers 
and prominent yellow stamens. The 
blooms will scent the whole garden and 
last about as long as White Doves. Tanya, 


with deep rose flowers, blooms from Oc- 
tober to December. 
The culture of fall-blooming camellias 


is the same as that of the commoner 
varieties. Their hardiness, too, is the 
same. 


Prices range from $1.50 to $7.50 per 
plant, depending on the size and variety. 
Available from Coolidge Rare Plant 
Gardens, East Pasadena, Calif.; and 
Toichi Domoto, Hayward, Calif. 


Autumn Colors 
All Year ‘Round 


Everyone loves the fall foliage colors 
and regrets their coming to an end after 
a few short weeks. Not generally known 
is Fuchsia a.:tumnale, which derives its 
name from its orange-and-bronzy foliage 
that all year ’round keeps autumn in the 
land. This fuchsia, also called Pillar of 
Gold and Meteor, is worth growing just 
for the colored leaves alone. Its flowers 
are attractive, too. The corolla is purple 
and the sepals are scarlet. 

Fuchsia autumnale is classed as a semi- 
trailer because it prefers to stay close to 
the ground and send out branches hori- 
zontally. It’s easy to grow it espalier- 
fashion along a fence or wall. 

The period of bloom is from April to 
November. 

In the colder parts where fuchsias 
aren't hardy enough to be grown outside 
throughout the year, this kind is fine in 
hanging baskets in sunporches or green- 
houses. 

Available from the Berkeley Horticul- 
tural Nursery, Berkeley; the Bungalow 
Nursery, Colma; Paul Howard, 250 S. 
La Brea, Los Angeles; H. L. Baake, 
West Los Angeles; and the Del Amo 
Nurseries, Compton; all Calif. Plants in 
4-inch pots sell for 25 cents each; larger 
plants at proportionately larger prices. 


Growing Hyacinths 
in Pots 


Peter Valinga, Bay Region bulb spe- 
cialist, believes more gardeners should 
grow hyacinths in pots for indoor bloom. 
He points out that everyone admires the 
potted hyacinths seen in florists’ shops at 
Christmas and says that they’re easily 
grown. He should know, for he was born 
in Holland and acquired his bulb knowl- 
edge from the old Dutch masters. 

Buy the ordinary size bulbs, says he. 
Generally, they cost 10 to 15 cents each. 
Varieties may be selected which will have 
white, yellow, rose, pink, carmine, laven- 
der, pale blue, or deep blue flowers. 

*Plant 3 bulbs in a 6-inch pot. The soil 
mixture should be 2 parts garden loam, 
1 part peat moss, and 1 part sand. Over 
the drainage hole in the bottom of the 
pot, place several pieces of broken crock- 
ery. Fill the pots lightly with this soil 
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mixture to within an inch of the rim. 
Press the bulb into the soil until the tip 
of the bulb is even with the rim of the 
pot. Add another % inch of soil so that 
just the top is exposed. Avoid having the 
soil too firm, for the roots, finding too 
much resistance, will push the bulb up- 
ward. 

Then bury the pots & inches deep in 
the coolest place in the garden. Place a 
2-inch layer of cinders under the pots to 
keep worms from entering the pots. Keep 
them there until the roots have had a 
chance to develop and the sprout is about 
3 inches above the pot. It will take about 
10 or 12 weeks for this to come about. 

Lift the pots then, wash them off, and 
bring them into a room which is heated 
to a temperature of about 50 degrees. A 
higher temperature accelerates growth 
but weakens the colors. Keep the pots in 
subdued light until the sprout is a healthy 
green color. Then move to a spot near 
the window. Water every day. Pot cul- 
turists can expect their hyacinths planted 
now to bloom in late February, and their 
beautiful, scented flowers will be well 
worth the small investment. 


New Varieties 
of Perennial Phlox 


Hugh Logan, who has been horticul- 
turally inclined ever since he was knee- 
high to a spade, has a fancy for phloxes 
and so has been growing them for the 
past quarter of a century. At his home 
at Inverness, Calif. he has almost an 
acre of them in bloom from June to 
early August, and hundreds of garden 
folks come annually to view the showy 
spectacle. 

Mr. Logan buys the best varieties he 
can get. They come from the Northwest, 
the British Isles, and France and Ger- 
many. Out of the 40 varieties of phlox 
he is growing now, Mr. Logan believes 
that 12 of them are worthy of general 
cultivation. They'll do excellently in the 
Northwest, and will be almost as happy 
in California. All prefer sun in the 
Northwest; farther south they want par- 
tial shade except where noted. 

Flambeau, which came from France, 
is Mr. Logan’s favorite. The brilliant 
flame colored flowers come on fine 4- 
foot stalks. If pampered a bit, this phlox 
will go to 6 feet in height. It blooms 
during the first weeks of July and the 
flowers hardly fade. Stands sun. 

Leo Schlageter has huge trusses of 
scarlet-carmine flowers with dark cen- 
ters. Its average height is 4 feet. The 
flowers are at their best the first 3 weeks 
of July. Mr. Logan believes it’s the 
brightest variety yet. 

Captain Hauptman Koehl has deep red 
flowers. It’s 3 feet high and blooms the 
first 3 weeks in July. 

Mia Ruy has beautiful white flowers 
that are borne on 4-foot stalks. The flow- 
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GARDEN CALENDAR 
FOR NOVEMBER 





What to Plant 


November is the beginning of the 
planting season for trees and shrubs. 
Get orders in to your nurseryman as 
quickly as possible — orders are filled 
in rotation and the early orderers get 
the best plants. Suburban gardeners 
who have space for fruit trees and 
vines should consult the nursery cat- 
alogs for new varieties and plan to 
try a few. Plant them now. Hasty 
gardeners who may have placed trees 
and shrubs in the wrong situations 
last year can safely transplant them 
now. See Garden Movie for proper 
transplanting technique... . The popu- 
lar spring bulbs such as tulips, daffo 


dils, and hyacinths should go into the 
ground now. Keizerskroon is the only 
early-flowering tulip recommended 
for western gardeners, and it should 
be grown only in greenhouses for 
forcing. The early-flowering class of 
tulips needs longer and colder winters 
to reach perfection. Be sure to include 
a generous order for lilies. Planted 
now, they'll give fine flowers next 
summer. Sweet peas for spring 
bloom may be had if seeds of the 
summer-flowering type are planted 
now. Wildflower seeds can be planted 
in the open ground any time this month 
or next 


What to Prune -- What to Divide 


Do not hesitate to cut plenty of ber- 
ried branches from cotoneasters and 
pyracanthas for indoor decoration. 
This is beneficial cutting since it 
prunes the shrubs. Cut the branches 
to within 6 inches of the main stem. 
Future berrying branches break out 
from the 6-inch stubs and do their 
producing the second year. Japanese 
quinces should be pruned now, too. 
Thin out their tangled masses of 
branches in the center as well as the 
new growth that suckers at the base. 
Do not cut back last summer’s ripened 
branches more than 4; this is the 


wood that bears next year’s flowers. 

This month and next are busy 
months for plant division work. Most 
perennials can be lifted and divided 
now. Among the commoner ones 
ready are acanthus, armeria, campan- 
ulas, creeping veronicas, erigeron, 
gaillardia, hemerocallis, Japanese an- 
emone, mesembryanthemum, montbre- 
tias, Michaelmas daisy, oenothera, 
pentstemon, perennial cornflower, 
phlox (decussata and rockery varie- 
ties), polyanthus primrose, pyrethum, 
Shasta daisy, thalictrum, tritoma, 
vinca, and wall cress. 


Watering -- Fertilizing -- Spraying -- Upkeep 


Give lawns their final plant food for 
the year. The rains will carry it down 
to the grass roots. Rake up leaves 
(except eucalyptus or bay) and add 
them to the compost heap not a bon- 
fire. Bay Region gardeners can cut 
down the stalks and let their dahlias 
remain in the ground until planting 
time in March. Re-label the bulbs so 
there will be no spring planting mis- 
takes. Those who garden in the in- 
terior valleys should dig dahlias now 
and store in a cellar. Gladiclus bulbs 
should be stored too. For storage 
treatment, see Tips For Tenderfeet, 
page 54. Oil lawnmowers and put them 
away for the winter. Give rhododen- 
drons and azaleas their annual mulch. 


The mulch should be 3 inches thick 
and preferably should consist of peat 
moss. Rotted pine needles or oak 
leaves are next best. 

Genista worms are best destroyed 
by spraying with Caltox or Cryolite. 
Use 4 to 6 tablespoonfuls of either to 
each gallon of water. Spray again in 
3 weeks. First spraying for peach 
blight and for bud blight of apricots 
should be applied between November 
15 and December 15. Spray with bor- 
deaux mixture using 1 pound of bor- 
deaux mixture to every 6 gallons of 
water. Repeat same spray in spring 
when the buds swell before the first 
blossoms open. Late February will be 
the time for the follow-up spray. 
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LAVATERA OLBIA, a fast-growing 

mallow, bears almost continuously 

these pink hollyhock-like flowers. 
Grows from 6 to ? feet high 


CORREA PULCHELLA, or Austra- 

lian Fuchsia. The tubular-bell-shaped 

flowers are soft pink. The shrub is 
small, about 1/2 feet high 





HYMENOSPORUM FLAVUM, a slender tree of 

25 feet, bears these trumpetal creamy-yellow 

flowers from April to July. They're deliciously 
scented, surpassing even orange blossoms 











ers are their nicest at Independence Day 
and continue until the end of July. 

Thor has red flowers with a bronze 
tint. A 5-foot variety that flowers early. 
The last 2 weeks of June finds Thor in 
all its glory. 

George Stipp has cardinal red flowers. 
The plants are 3 feet high and the bloom- 
ing period is the first 2 weeks of July. 

Europa is a fine white flowered variety. 
The plants are 4 feet high. The flowers 
usually bloom from the 10th to the 25th 
of July. 

Mrs. G. C. Simmons has royal purple 
flowers that do not fade. The plants are 
2% feet high and produce the best flow- 
ers during the first 3 weeks of July. Its 
color may be frowned upon by many 
gardeners, but if clumps of white phlox 
are planted with it too, a pleasing picture 
results. 

Opollo is one of the latest importa- 
tions of Mr. Logan's. Opollo has white 
flowers that come on 3-foot stalks. If 
planted in partial shade, it will bloom 
from the middle of July to early Octo- 
ber. In the sun the blooming period will 
be cut one half. 

Dora, with rose pink flowers, blooms 
the first 2 weeks of August. The plants 
are ordinarily 4 feet high; with a little 
extra care they'll reach 6. Dora will stand 
the sun. 

In the Northwest, phlox are quite 
happy in full sun; because the summer 
is hot and dry and long in California, 
most varieties need partial shade. 

In the colder sections the young plants 
should be set out as soon as the soil is 
workable in the spring; in the milder 
sections, late October and November is 
the time to set them out. As phlox roots 
grow rapidly, they should be divided at 
the end of every 3 years, in October or 
November. New plants should be made 
from the vigorous outside growth of the 
root clumps. Discard the center section 
of the clumps. 

Plants of these named varieties are 
available for 30 cents each (except where 


PHOTOGRAPHS COURTESY CALIFORNIA NURSERY CO., NILES, CALIF., AND ARMSTRONG NURSERIES, ONTARIO, CALIF. 
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noted) or $3 per dozen from Hugh Lo- 
gan, Inverness. Some of these varieties, 
and others, may be obtained at varying 
prices from Van’s Perennial Gardens, 
Puyallup, Wash.; William Borsch, Ma- 
plewood, Ore.; Hallawell’s, San Fran- 
cisco; Germain’s, Los Angeles; Howard 
& Smith, Montebello, Calif. 


New Type Lawn 
Isn’t Grass 


Elmer E. Carr, nurseryman of Santa 
Cruz, Calif. finds that folks in many 
places in the West are interested in a 
new specialty of his—the Pinehurst 
Lawn. 

Interested firstly because it’s a lawn 
that requires no cutting. Secondly be- 
cause it requires less water than grass 
lawns. And thirdly because it thrives 
equally thrivingly in full sun or in shade. 
Demonstration plantings at Mr. Carr’s 
nursery demonstrate what the lawn will 
do in full sun, and that it does the same 
under eucalyptus. 

The general appearance is that of Irish 
moss, the plant used so much between 
stepping stones, but the green growth is 
deeper. And unlike Irish moss, the close- 
grown green surface doesn’t get humpy. 
If rolled once or twice a month it’s as 
smooth as a putting-green. In fact, it’s 
been predicted that they'll be putting it 
on putting-greens. 

Pinehurst Lawn is very accommodat- 
ing in the matter of hardiness. It will 
stand a foot of snow or consistent sum- 
mer temperatures of 110 degrees. 

It’s easy to plant. Seed isn’t used. Sec- 
tions of lawn, grown in flats, are cut up 
with a knife or cleaver, or better yet a 
clover cutter. The pieces are broadcast 
over the prepared ground like bent grass 
stolons are when a bent grass lawn is 
being started. The pieces will grow to- 
gether and form a thick turf in 4 months 
if the soil is kept moist all the time. 

Those within driving distance should 
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CORNUS CAPITATA, the Evergreen Dogwood, 

is a double bill show. In June it has showy 

3-inch cream-colored flowers. Then in the fall 
dramatic scarlet fruits replace the flowers 
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Rhododendron Lady Alice Fitzwilliam, a Himalayan hybrid, 
with large creamy-white scented flowers. Fine for small 
gardens, because it's a compact grower 


crank up the family bus and go see Mr. 
Carr’s demonstration plantings. His nur- 
sery is located near the city limits of 
Santa Cruz—just off Soquel Avenue. A 
sign at 126 La Fonda Avenue directs you 
to it. 

One flat of Pinehurst Lawn costs $1.50. 
If 3 or more are purchased the charge 
is $1 per. One flat will plant an area of 
50 square feet. 


Sunset Lily 
Is a Honey 


Though it’s called the Sunset Lily, it 
didn’t get its name from Sunset Maga- 
sine. This fine July-blooming lily, with 
bright scarlet flowers with chrome yel- 
low centers, is winning new laurels every- 
where. It’s declared to be the best red 
lily yet, and European growers are as 
wild over it as the mericans. 

Miss Julia Clark, lily expert at Canby, 
Ore., says she hopes the Sunset Lily will 
soon be growing in every American gar- 
den. That’s how sure she is of its ability 
to grow anywhere and please even the 
most fastidious gardeners. 

The Sunset Lily grows in full sun or 
partial shade. Where the sun really gets 
hot, plant the bulbs in partial shade. The 
bulbs grow best in a well-drained fertile 
soil. Plant the bulbs 10 inches deep, or, 
if the soil is heavy, dig 3 inches deeper 
and fill the extra depth with coarse sand. 
Plant the bulbs no later than this month 
—the sooner the better. 

The bulbs will develop into plants 5 
to 10 feet high crowned with many beau- 
tiful blossoms. About 8 feet is the aver- 
age height and about a dozen beautiful 
flowers is an average yield. After the 
plants have been established for several 
vears, though, they get really bloomful. 
Reports have gone as high as 40 flowers 
to a single plant. 

Botanically, the Sunset Lily is known 
as Lilium pardalinum variety giganteum. 
Carl Purdy, the famous western plant 
collector, believes the Sunset Lily is one 
of the late Luther Burbank’s hybrids 
distributed. some years ago by him. 
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Other lily experts differ with Mr. 
Purdy. They say that the Sunset Lily is 
not a hybrtd but a very superior variety 
of Lilium pardalinum. Their opinion is 
substantiated by Lee Harris, a Califor- 
nia naturalist, who has discovered a 
nearly identical native form in Humboldt 
county. 

Whoever’s right, plant several of these 
bulbs now. They’re buyable in Oregon 
from Yerex Lily Gardens, Tigard; Con- 
ley’s Blossom Farm, Eugene; Julia Clark, 
Canby; Edgar Kline, Oswego; and in 
California from Carl Purdy, Ukiah; and 
C. C. Navlet Co., San Francisco. Bulbs 
available in 3 sizes from most of these 
growers. Flowering size bulbs 50 cents 
each ; large size 75 cents; and mammoth, 
$1.10. 


A Specialist Gives 
Tulip Advice 


Summarizing the results of his work 
with tulip bulbs during the last 20 years, 
Dr. David Griffith’s 64-page Department 
of Agriculture circular, Tulips, was re- 
cently published. The author, until his 
death shortly over a year ago, was senior 
horticulturist at the U. S. Bellingham 
3ulb Station at Bellingham, Wash., and 
friend to hundreds of western amateur 
and professional growers. The advice 
and results of his observations in his 
tulip studies are of particular interest 
to professional bulb growers, but ama- 
teurs will find in it many horticultural 
tid-bits, to help them grow better tulips. 

The circular discusses hardiness, where 
tulips can be grown, soils and fertilizers, 
planting, removal of flowers to stimulate 
bulb growth, when to dig the bulbs, cur- 
ing and handling, shipping, forcing, 
breeding, and insect pests and diseases. 
Simply and thoroughly written, the cir- 
cular will be of value to the “legion of 
plant students in the garden fraternity,” 
as Dr. Griffiths terms them. 

Copies of this circular on Tulips may 
be ordered from the Superintendent of 
Documents, Washington, 1D. C., at 10 
cents each. Ask for Circular 372. 


ASTER FRUTICOSA, a 3-foot 

shrubby aster from South Africa, 

with deep lavender flowers. Thrives 
in dry sunny gardens 
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Blooms of STERCULIA DIVERSIFO- 
LIA, or Bottle Tree. Excellent shade 
tree for narrow parkways and for 
dry soil. Average height 25 feet 





New Chinese plant. ABELIA SCHU- 


MANNII bears beautiful pinkish- 
lavender flowers through spring and 
summer. Will be a general favorite 


21 

















22 


OLD FARM HOUSE 
INTO COUNTRY HOME 
Words and Pictures about 
Dx. and Mrs. Lishop''s Place 


neat Portland. Rertha Stuart 
of Portland wai the Decorator 
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The old farmhouse as is—a transformation that makes beholders rub 
THEIR lamps. This is the back of the house, with the loafing-porch 


with its soul-inviting view 
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The Downstairs Floor-Plan of the Rebuilt House 













The old farmhouse as was, before 


Aladdin rubbed his lamp 





Tue little old farmhouse sat on its 
hillside, forgotten and forlorn. Its rotting 
floors were strewn with bricks from the 
fallen chimney. Its wallpaper hung in 
shreds. 

But its hand-hewn timbers were strong. 

The rebuilding of the house was the 
adventure of 2 women. The Decorator 
had great fun making the drawings-to- 
scale, then went her way, but came again 
whenever the call went out. The Mistress 
remained on duty forenoon and after- 
noon and night directing the work, a 
task involving more work than direction. 

The labor used, as on the early New 
England houses after which this was be- 
ing remodeled, was that of the nearest 
available hands. Only for the raising and 
shingling of the roof, the hanging, of the 
wallpaper, the building of the great cen- 
tral chimney, and the installing of the 
air-conditioning furnace, did special skill- 
men climb the hills from town. 

The first move was to raise the roof 
and extend the rear walls, the long back- 
ward slope of the roof to cover a deep 
living porch and a service wing, with 
above them a row of dormers for guest 
rooms and bath. 

A living room with windows on 3 
sides was made by combining the parlor 
and the bay-windowed sitting room. The 
dining room retains its old proportions, 
and its original board ceiling has been 
reproduced. 

For a doorway between living and din- 
ing rooms, in a limited wall-space, a pair 
of doors, totaling the width of one door, 
was used. Two doors bought at a wreck- 
er’s warehouse for a song apiece were 
cut down for this purpose. 

The window end of the upper hall is 
fitted as a sewing room, with divers com- 
partments and drawers; into one of the 
former the sewing machine retires when 
its duty is done. 

The farmhouse isn’t finished. It’s wait- 
ing for green wooden shutters, a white 
picket fence, clipped hedges about service 
wing and flower garden, and more Amer- 
icana for downstairs furnishing. 

But it has electric refrigeration, the 
New York Philharmonic and the March 
of Time, a friendly shepherd dog and 
funny baby turkeys, and about 97 home- 
made cupboard doors. And little children 
love it. The farmhouse is happy again. 
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In its former form the farmhouse had no lower hall, and the stairs 
went upstairs from the dining room. Guests enter this hall through 
the living porch 

















The living room is the sum of the addition of the old sitting room 
and the old parlor. The cupboard under the left-hand bookshelves 
is a wood-lift 
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Room Recipes 


A RITCHEN WITH TWO SINKS 


Mucu good work has been done in 
the field of kitchen planning, but there 
is still plenty of room for improvement 
in even the best of modern home kitch- 
ens. 

It isn’t a matter of equipment. That 
on the whole is excellent. Inventors and 
industrial designers and manufacturers 
have worked hard to give the home- 
making woman real help with the rou- 
tine tasks of cooking and cleaning. 

It’s the arrangement of equipment in a 
kitchen that is chiefly at fault. Architects 
do a pretty fair job of thinking out the 
processes of kitchen work; but few ar- 
chitects have ever seriously “kept house” 
over a period of months. Women, being 
women, are more inclined to put up with 
inconveniences, probably fussing and 
sputtering about them while so doing, 
than they are to think out the solutions 
to their basic problems of kitchen ar- 
rangement. 

Inspecting kitchens in new homes 
ranging all the way from $5,000 to $25,- 
000 in value, the same faults are ob- 
served over and over: 

1. There isn’t enough free working 
space. (If there’s anything annoying 
in mixing a cake or putting a pud- 
ding together, it’s to have to work 
with one’s face up against a cup- 
board door! Yet narrow little 
counter ledges with cupboards above 
them are the only working spaces 
provided in many a new and old 
house. No wonder maids won't stay. ) 

2. There isn’t enough cupboard shelf 
and drawer space to store the 
kitchen utensils and linens without 
inefficient stacking and crowding. 


3. In trying to compromise between 
the demands for the convenient 
washing and drying and putting 
away of dishes, and the logical and 
sensible routines of the preparing 
and cooking and serving of food, 
convenience is sacrificed in both 
fields of work. 

Thinking it over, it appears that the 
old-fashioned butler’s pantry had much 
to commend it. It did separate the dish- 
washing and storing center from the 
food preparation center. It was, and still 
is, a pretty good arrangement for the 
larger home with a cook and a butler or 


This sketch shows the reverse 
or dish-washing side of the 
counter illustrated above. In 
a wall cabinet above the 
double sink are kept soap, 
cleansers and brushes. The 
slots at the end of the 
counter are for trays and 

large platters 


If you would like fur- 
ther details about 
this kitchen — color 
schemes, lists of uten- 
sils and supplies kept 
in each cabinet, etc. 
—send 6 cents in 
stamps to Room 
Recipes, Sunset Mag- 
azine, San Francisco 


A wide work counter 
with a sink on each 
side of its low parti- 
tion wall separates 
this medium-size 
kitchen into 2 de- 
partments, one de- 
voted to food prep- 
aration and cooking, 
the other to dish- 
washing and storage 


waitress. For the one-maid or maidless 
home, however, the butler’s pantry en- 
tails too much long-distance hiking be- 
tween kitchen and dining room. 

Why not divide a medium-sized home 
kitchen into 2 separate departments, one 
devoted solely to food preparation, the 
other to dish washing and storing? Well, 
why not? All it means is using 2 sinks 
instead of one, segregating the dish cup- 
boards near the dishwashing sink, group- 
ing the refrigerator, work cabinet, range, 
and second sink in such a way that work 
proceeds without a lot of waste motion; 
and placing food supplies and utensils 
where they are to be used. 

Illustrated on these pages is one inter- 
pretation of this idea, drawn up in the 
planning department of Peerless Built- 
In Fixture Co., Berkeley, Calif. Practi- 
cally any old kitchen can be rearranged 
to carry out the idea, and new homes 
can of course take full advantage of its 
convenience. 
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Routing the Traffic 


Groceries and green goods 
come into the kitchen through 
the service porch door shown at 
right. Perishables go into the re- 
frigerator, vegetables and or- 
anges into the bins beneath the 
sink, other supplies are put into 
their proper drawers or shelves. 
When a meal is being prepared, 
work “flows” toward the range; 
from it, finished foods go to the 
dining table. As each course is 
finished, soiled dishes are re- 
moved through the other dining 
room door to the dishwashing 
center, instead of cluttering up 
the food center with them. This 
leaves plenty of space for the 
arranging of salads or desserts. 


























rit 


Dimensions of kitchen 1174”x17’ 


For Top-of-Stove 
Cookery 








ViceraB es, meats, and ce- 
reals are made ready for cook- 
ing at the Vegetable Preparation 
Center, and popped onto the 
stove or into the oven. Knives and 
brushes hang above the counter, 
and there’s a can-opener on the 
partition wall, too. Between the 
2 dining room doors is a little 
fold-up table, for breakfasts or 
for the maid’s meals, and a desk 
with telephone and radio. A 
cleaning closet (it holds smocks 
and aprons and a mirror, too) 
nicely fills the corner wall space. 
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An Original Kitchen Plan 
by Genevieve A. Callahan 
































Architectural Drawings by Alvin 
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The Raking Center 
Wiru the refrigerator at its 


left, opening toward the working 
surface, and the range at its 
right, the cabinet which serves 
as baking center is a grand place 
to work. Handy is the word for 
it, for everything used in baking 
anything — biscuits to birthday 
cake —is right where it can be 
reached without moving half a 
dozen cans and boxes to get at 
it. On the extra-broad work table 
surface stands the electric mixer. 
Narrow upper shelves hold sup- 
plies. Big drawers at the bottom 
hold baking pans. The wide shal- 
low drawers hold spoons, etc.; 
the narrow deep ones, metal- 
lined, are for flour and sugar. 





























The Dish-W. ashing 
Center 


Wuen it’s time to wash 
dishes, the soiled tableware that 
has been set down hurriedly on 
the long counter is scraped, 
rinsed, and stacked neatly at the 
right of the double sink; then it 
is washed in one compartment, 
scalded and drained in the other, 
polished and put back on the 
cupboard shelves in a_ jiffy. 
When it’s time to set the table 
for the next meal, it’s only a 
step through the swinging door 
from the dish cupboards to the 
dining table. Convenience itself! 





Scale, /, inch equals one foot 
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FROM TOP TO TOE 
by Votothy Dodds 


Casua is the name for our western 
spectator sports fashions. Other fall and 
winter clothes may take on a formal, 
grande dame air, but we insist upon sim- 
plicity in anything we wear as a sports 
looker-on. In fact, when one looks over 
the woolens and knits of new spectator 
suits, dresses, coats, and sweaters, one 
realizes that they’re no more, no less, 
than campus fashions adapted to any age 
and size. Long ago, discerning college 
girls realized that simple lines, sturdy 
fabrics, and becoming colors were re- 
quired characteristics of an outdoor 
wardrobe. The same rules apply to ac- 
cessories—shoes comfortable for walk- 
ing; felt hats that look as though they 
intended, and that do intend, to stay on 
one’s head; practical gloves, pigskin pre- 
ferred; bags in a leather to match the 
shoes. 

Color looms large in the sports fashion 
picture ... assertive greens, warm rust- 
colors, lots of Scotch plaids, many origi- 
nal and daring combinations. We just 
have to mention a practically perfect 
under-coat dress that we saw in the Alma 
Walker shop at Palo Alto. It’s a sheer 
wool frock in the smart oatmeal shade 
. . . peacock blue: buttons march down 
the back . . . a peacock suede belt with 
an important-looking buckle girdles the 
slim waistline the shoulders are 
squared, the neckline curves high, and 
the short skirt flares . . . and with the 
dress was shown a peacock-blue felt hat, 
skyscraping feather to the front! Add to 
this a short sports swagger in one of the 
brownish-toned furs, and you're off to 
the football game. 

And that brings us back to the ensemble 
—that’s the comfortable way to assemble 
clothes that should warm as well as be- 
come you at November’s big games. Even 
a tweed suit should have its accompany- 
ing topcoat. For sheer wool and knit 
frocks the choice lies between the heavier 
type of fur-trimmed sports coat and the 
casual fur swagger. 


When winter winds blow full upon 
our eager faces we have to be more care- 
ful about our beauty routine. It goes 
without saying that make-up with sports 
clothes shouldn’t be obvious. We should 
strive after the healthful, natural look 
that’s in keeping with the outdoor life. 
But since most of us don our spectator 
togs for a few hours a week at a Satur- 
day football game, and spend the rest 
of the time at keeping the buttons on 
Junior’s clothes, or such-like indoor rec- 
reations, we must needs take time and 
forethought to achieve the desired effect. 

First of all (skip this paragraph if 
you golf or ride horseback in your spare 
time anyway) plan to take some syste- 
matic exercise every day—preferably out 
of doors. A good brisk walk does won- 
ders in stimulating circulation and toning 


the system. It can be taken on the way 
to market as well as any other time. For 
at least one errand a day, just forget that 
you have a car. In addition, return to 
those setting-up exercises, if you’ve 
drifted from them, and go through them 
once a day. They don’t have to be taken 
immediately upon arising if that hour 
presents the usual household complica- 
tions. An excellent time is just before 
you bathe and dress for the afternoon, 
when such matters as meal-planning and 
marketing have been put in order for the 
day. Anyhow, once every 24 hours, see 
that you do a series that will exercise 
every muscle in your body .. . to keep 
you limber and supple and firm. Remem- 
ber you can’t expect your foundation 
garment to do everything for you! 

Second of all, drink water. In winter 
our natural thirst diminishes and we 
have to remind ourselves. Just hold the 
thought that a confirmed habit of water- 
drinking is behind every case of radiant 
skin and sparkling eyes—and act accord- 
ingly. 

Third, be extravagant with your creams 
and lotions. It will pay you good returns 
in winter beauty. Select a good tissue 
cream that seems to do things for your 
skin. Use it every day. Go to bed at night 
with a goodly portion rubbed into the 
skin of your face and neck and elbows. 
Rise early enough in the morning to give 
your face a thorough awakening before 
you apply that hurried dash of powder 
and make-up that usually carries you 
through those zero hours. First cleanse 
the face, then pat on an astringent toning 
lotion. Your family will appreciate the 
immediate results at the breakfast table. 


So—to the feet. “The feet!” you say. 
“Yes,” we insist. Who can present a 
serene, unlined face if there are callouses, 
corns, or strained arches below it? In 
your new sports clothes with your sensi- 
bly-heeled oxfords, the world expects 
of you a graceful, swinging stride. If 
you really have corns of long-standing 
pain, or definite arch trouble, the only 
place for you to go is to the best chiropo- 
dist you can find. But the chances are 
that your foot aches are a result of ne- 
glect, and just possibly of shoes fitted 
too snug or short. Buy your shoes the 
exact size you know you should wear— 
even a trifle wider until you’ve corrected 
the discomfort. Take a look in one of 
those X-Ray machines found in most of 
the shoe shops, just to make sure that 
your vanity isn’t besting your judgment. 
It happens to all of us now and again. 
Then, along with your other beauty rou- 
tine, massage your feet every day. About 
the most effective way we know is to 
use one of those new Prophylactic foot 
brushes ($2) during your bath. They’re 
especially made to conform to the shape 
of your foot. The bristles help to remove 





PHOTOGRAPH BY BERINGER 


KENWOOD SUIT AND TOP- 
COAT. Suit of rust with a just- 
visible dark blue yarn worked 
in shadow pattern—very young, 
very “country.” Scotch plaid 
coat of brown, rust, dark blue, 
and tan. Suit and coat each 


$39.50 


RALLY—a breezy, dashing felt 
by Debbs... 06 5 es 6D 


SWEATER, coarse-ribbed and 
turtle-necked in the most ap- 
proved sports fashion. An im- 
port) Pe So 2 Be 84810 


SHOES by I. Miller — Brown 
suede with alligator trim — 
seamless for comfort and flat- 
tering fit . $14.75 


BAG by Nat Lewis — brown 
suede, string-stitched . $18.75 


Costume and accessories from 
Roos Bros. in San Francisco 


callouses while the foot muscles are be- 
ing massaged. 

Now—away to the games. And whether 
it clashes or contrasts with or matches 
your ensemble, be sure a gay corsage 
in your favorite team’s colors is firmly 
pinned to your lapel. 
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“Watch yourself,” 
warns Frances Ingram 


” HEN a woman becomes ‘settled,’ she’s in dan- 
ger,” says Frances Ingram, noted beauty 
adviser. 


“By ‘settled’ I mean that frame of mind which 
makes a woman feel that, having caught her street- 
car, she need no longer hurry. 

“She falls into an absorbing routine of home, 
husband, children. She lets herself be trapped by 
the endless everyday demands of living. Presently 
she’s standing still—and looks it. 

“Yet wholly unaware of what is happening, she 
only thinks of herself as being safely settled. 

“Well, let me tell you this. She may be settled 
but she isn’t safe! Husbands are human, you know. 

“Don’t let yourself. go to seed. Get after that 
neglected skin and hair and figure. Regain that 
lost attractiveness!” 

Frances Ingram’s method of skin care is very 
simple. It requires no expensive beauty treatments, 
no elaborate set of creams. 

All you need is one complete, constructive cream 
which contains everything your skin needs to keep 
it young. Ingram’s Milkweed Cream. 

When we are young, Miss Ingram explains, 
Nature supplies certain softening oils which keep 
our skin fine and firm and supple. But as we grow 
older Nature is less kind. 

Then we must supply them or our skin becomes 
prematurely old and develops harsh lines; loose, 






'Ncmams 


Milkweed 





INGRAM: 


A dan gerous word | 
when applied to a woman 





sit ands Ci 
saggy folds; excessive dryness; coarse pores; crepey 
texture, oiliness. 

This is just what Ingram’s Milkweed Cream does 
—it puts back into our skins these “young” oils 
which are so necessary for skin loveliness. 

This complete cream has helped many of the 
fairest stars in Hollywood preserve their beauty. It 
can help you. Give it a trial. Send coupon for a gen- 
erous supply and Frances Ingram’s Treatment Book. 





MAIL COUPON FOR A WEEK’S SUPPLY 


Frances Ingram, Bristol-Myers Co., Dept. B-116 
636 Fifth Ave., New York City 

Please send me a week’s supply of Milkweed Cream 
and your Treatment Book. I enclose 6¢ in stamps to 
cover partial cost of packing and mailing. 





Name 25 ia. See eee See ee ee 
Address 
City... 


MILKWEED 
CREAM 
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Kitchen Cabinet 


Trademark Hegistered, U.S. Patent Office 


Overnight Date Pie 


(Illustrated on this page) 


This date pie, so unusual and yet so simple to put together, is a grand one 
to try now that the new crop of dates from down near the Salton Sea is coming 


into the market. Its ingredients are few: 


1 pound of dates, pitted and cut small 

1 pint of thin sweet cream 

1 whole egg and 2 yolks, slightly beaten 

1 pie shell, unbaked 

Soak the cut-up dates overnight or for several 

hours in the cream. When ready to make the pie, 
stir in the beaten egg and yolks (the extra whites 
are saved for meringue), and pour into the unbaked 





VEGETARIAN DINNER 
Tomato Aspic Salad with 
Mayonnaise 
Crackers Celery 
Mashed Turnips 
Fried Egg Plant 
Buttered Peas Harvard Beets 
Bran Muffins Quince Preserves 
% Overnight Date Pie 
Coffee 




































pie shell. No upper crust is needed. Bake as you would a custard pie (a hot oven— 
450°—for 10 minutes, then reduce heat to 350° and bake until, when the point of a 
knife is inserted, it comes out clean). Spread roughly with meringue made by beat- 
ing the 2 egg whites stiff and beating in 6 tablespoonfuls of sugar, with a few 
gratings of orange rind for flavor if wished. Bake the meringue in a still slower 
oven (325°) for 15 to 20 minutes. Cool before serving. This pie is so rich and 
satisfying, it makes a happy ending for a vegetable plate meal. It is too rich to 
serve with a hearty dinner.—Mrs. H. P., Yuba City, Calif. 


. Mock Oysters 


Oddly enough, these taste a great deal like real oysters. They are very simple 
to do. To serve 6 persons generously, mix the fol- 
lowing ingredients in the order listed: 





BUDGET STRETCHER 















































1% pounds of ground round or shoulder of beef 
1 cupful of canned tomatoes 
1 egg, unbeaten 
1 dozen crackers, rolled 
Salt and pepper to suit the taste 


Shape the mixture into patties the size of small 





oysters, and fry in shallow hot fat. Serve piping 


Bouillon with Lemon Slices 
Crisp Crackers Pickles 
%& Mock Oysters Spinach 
Baked Banana Squash 
Wholewheat Bread and Butter 
Lemon Chiffon Pie 
De-Caffeinated Coffee 





hot.—Mrs. H. S., Molalla, Ore. 


Special Turkey Stuffing 


To fill a 10-pound turkey the following ingredients’ will be needed: 





2 loaves of bread, 2 or 3 days old 

1% to % pound of butter 

2 large onions, diced 

2 pounds of fresh mushrooms, sliced 

3 cupfuls of diced celery 
A 4-inch twig of fresh thyme 
A 3-inch twig of fresh marjoram 
A 1-inch twig of fresh rosemary 

3 tablespoonfuls of minced parsley 
Salt and pepper to taste 


Crumble the bread into a large kettle, moisten it 
with hot water or stock so that it is soft but not wet, 


A DINNER TO BE 
THANKFUL FOR 


Fresh Shrimp and Celery Salad 
Crisp Crackers 
Pickles and Olives 
Roast Turkey with x%Special 
Stuffing 
Cranberry Jelly Giblet Gravy 
Riced Potatoes 
Buttered Green Peas 
Honey Pie 
Coffee 



























































and let stand at the back of the range where it will 
keep warm. Fry the diced onions to a nice golden 
brown in butter, then turn them in with the bread, and in more butter in the same 
skillet fry the sliced mushrooms for about 5 minutes. Turn them also into the 
kettle of bread, and in more butter in the same skillet cook the diced celery gently 
until it is limp. Add it to the bread, with the herbs, and salt and pepper to taste. 
No sage is necessary in this particular stuffing. Dried herbs, or prepared poultry 
seasoning, may be substituted for the fresh herbs if desired. 

Wash and dry the turkey inside and out, rub inside with softened butter and 
sprinkle with salt and pepper, then spoon the stuffing lightly into the body cavity 
and inside the skin of the neck where the crop was removed. Skewer or sew 
the openings shut, rub the skin with oil, and roast uncovered, basting occasionally 
with butter and hot water, allowing 20 to 25 minutes per pound. The turkey 
may be roasted at moderate temperature—350°—for the entire cooking period; 
or it may be seared in a hot oven—475°—for 15 or 20 minutes, then finished at 
350°.—C. J. MacM., San Francisco. 











You are invited to send your own favorite western recipes to the Kitchen Cabinet, Sunset 
Magazine, San Francisco. For each recipe used, $1 is paid on publication; unused contri- 
butions are not acknowledged or returned. Be sure every recipe is clear and complete. 
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BISCUIT FLOUR 


OU probably buy your first package of Globe 

“Al” Biscuit Flour as a short-cut to deliciously 
fluffy biscuits. You’re delighted when you find that 
by merely adding water or milk you have perfect bis- 
cuits in a jiffy...the kind of biscuits men rave about. 
But that’s only half the story. 


Almost every day, you'll find a thrifty new use for 
Globe “A1” Biscuit Flour. Try those delicious dishes 
shown on the right. (The recipes are on the package). 


All these and hundreds of other good things almost 
“make themselves” when you use Globe “A1” Biscuit 
Flour, because the important ingredients are already 
measured and mixed for you...so carefully measured, 
so expertly mixed, that success 
is assured before you start. 


But be sure you buy GLOBE 
“Al” Biscuit Flour...there is 
nothing “just as good”! 


GLOBE MILLS 


Wi fame ences §=LOS ANGELES+ SAN FRANCISCO « SACRA- 
| @ E MENTO « SAN DIEGO * COLTON * OGDEN 


GLOBE “Al” PRODUCTS MAKE “Ai” COOKS 
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“Al PEACH SHORTCAKE 





“Al” CHEESE ROLLETTES 
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Stinson a Ham 























Kitchen Cabinet 
Continued 


Stinson Beach Baked Ham 


(Illustrated on this page) 





Scrub a medium-sized ham and plunge it into 








boiling water containing 2 tablespoonfuls of mixed 
pickling spices. Simmer gently until tender—about 
3 to 3% hours for a 10 to 12 pound ham. Lift it 
out of the cooking water, and pare off about half 
of the skin, leaving the remainder on the smaller 


HOLIDAY DINNER 
Crabmeat Salad with Tiny 
Cucumber Sandwiches 
%Stinson Beach Baked Ham 
and Apples 
Buttered String Beans 
Candied Sweet Potatoes 











end of the ham in order to keep it moist until it is Hot — re Jelly 
acecc , ; range an emon ice 

marenenty to cut from that portion. ; White Frosted Cup Cakes 

Place the ham in a large shallow baking pan, and Coffee Salted Nuts = Mints 








over the fat pour % cupful of grape juice. Dust the 
exposed fat with brown sugar and fine dry bread crumbs. Around the ham in the 
pan arrange well-washed whole green apples, one for each person, then add 1 
cupful of grape juice and 1 cupful of water in which % cupful of sugar has been 
dissolved. Put into a moderate oven (350°) and bake until the apples are tender— 
about 45 minutes—basting the apples occasionally with the grape syrup. Serve the 
whole ham on a large platter, with a garnish of lemon halves, ripe olives, and 
celery curls on lettuce. The apples may be served on a separate dish unless the 
platter is very large. The grape juice gravy remaining in the baking pan may be 
thickened with flour paste, using 1 tablespoonful of flour for each cupful of liquid, 
cooked until clear, and served in a sauceboat to accompany the ham. Delicious, 
all of it!—Mrs. W. B. L., Stinson Beach, Marin Co., Calif. 





Crab Mold de Luxe 


2 tablespoonfuls of granulated gelatine 
% cupful of cold water 





1 cupful of chili sauce 

1 cupful of pastry cream A PRETTY LUNCHEON 

1 cupful of mayonnaise . ae 
1% cupful of fresh or canned crab Diced Frosh Frufts in 


% 


cupful of grated American cheese 





Add the gelatine to the cold water and let stand 
5 minutes. Heat the chili sauce in a double boiler, 
stir in the softened gelatine, and continue stirring 


Orange Cups 
Melba Toast Crackers 
%& Crab Mold de Luxe 
Tiny Hot Clover-Leaf Rolls 
Youngberry Jam Apricot Jam 
Toasted Angel Cake 
Orange Ice Coffee 























until dissolved. Remove from the heat, replace the 
hot water in the lower part of the double boiler 
with cold or ice water, and let the chili sauce mixture stand over it until cool but 
not stiff. Whip the cream, and fold in first the mayonnaise, then the chili sauce, and 
finally the picked-over crab meat and the grated cheese. A couple of sweet pickles, 
chopped fine, are an excellent addition. Pour into a mold—ring or otherwise—and 
chill until firm. Turn out and serve on lettuce or chicory, garnished with quartered 
or stuffed small tomatoes, tiny boiled artichokes, rings of green pepper, and ripe 
olives. Thousand Island dressing may be passed at the table, though no dressing is 
needed. I have successfully used canned tuna in place of the crab meat.—Mrs. H. J., 
Tumwater, Wash. 





Honey Pie 


This is truly a honey of a pie, as the youngsters say. It doesn’t call for honey, 
but its flavor suggests that sweet. I have been making it for about 40 years, 
for Thanksgiving and Christmas dinners and all through the cranberry season, 
and have never yet seen the recipe in print or met anyone who knew how to 
make it. 

First, make ordinary pastry, using prepared pie crust mix or your favorite 
recipe. Roll out quite thin, spread a thin layer of shortening over the dough, 
roll up as for jelly roll and set aside in a cool place until needed; then roll 
out again into a medium-thin sheet and line a deep pie pan as usual. For the 
filling, you will need: 

1 cupful of sugar 1 cupful of cranberries, picked over and washed 

1 cupful of cream 1 cupful of seeded raisins 

Mix the cream and sugar in a saucepan, and heat, stirring, until the sugar 
is dissolved. Scatter the cranberries and raisins evenly over the bottom crust, 
and pour the hot cream and sugar over them. Roll out the remaining pastry, 


VA 


cut into strips about %4 inch wide, and make a lattice top crust, pinching the edges 
or marking them with a fork to make a fancy finish. Bake in a hot oven (450°) 
for the first 10 minutes, then lower the heat to 350° and continue baking about 25 to 
35 minutes, or until the cranberries are cooked and the crust nicely tinged with 


brown. Serve before it gets quite cold—Mrs. A. A. B., San Miguel, Calif. 
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PEACHES 
Like the pears superbly matched! 


For dishes like this to look and taste their 
loveliest, be sure to use Libby’s Peaches. 
Like Libby’s Pears, these luscious peaches 
are superbly matched for size, shape, 
color, texture. Yet they cost you no more 
than ordinary brands! To make the hand- 
some dessert above: Heat 4c. milk to boil- 
ing. Makea paste with 8 tbsps. cornstarch, 
Mae. sugar, % tsp.saltandalittlecold water; 
add to hot milk and stir until thick and 
smooth. Soak 1% tbsps. gelatin in a little 
cold water; dissolve in hot mixture; add 1 
tsp. vanillaand4tsp.almond extract. Place 
Libby’s Peaches cut side down in an angel 
cake pan. Cover with pudding (pan 
should be only 3% full); chill until firm. 
Unmold, and. fill hollows with 1 c. straw- 
berry gelatin which has been whipped 
just as it becomes firm. Top with nut 
meats. (Serves 6) 





FRUIT COCKTAIL already made! 


A medley of five delectable fruits—Cali- 
fornia peaches, pears, grapes, maraschino 
cherries, and Hawaiian pineapple— 
Libby’s new Fruit Cocktail is a triumph 
of flavor blending. And, all ready to serve, 
it’s a notable time-saver, too. Above you 
see Libby’s Fruit Cocktail, Party Style— 
topped with orange or mint sherbet. 
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ALL AS FINE AS LIBBY’S PEARS 
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A smokeless broiler that swings out at a con- 
venient height when the door is opened, and 
centered burners with a hinged enamel cover- 
all, are 2 new features of the Magic Chef 
gas range, Series 3700. Price $139.50 





@ Add a festive air 
to your turkey platter with a tempt- 
ing circle of baked apples, filled with 
golden Tillamook Cheese melted to 
creamy richness. Delicious for every- 
. day meals, too! 





Tillamook is the favorite cheese 
for cooking because of its perfect 
texture and matchless flavor. It is 
rich in health-protecting vitamins— 
and every pound has the food value 
of nearly five quarts of milk. 





Keep Tillamook Cheese on hand A neat wire rack holding 3 heat- Steaks or chops reach the table piping 

for refreshing snacks . . . and for proof glass cups with shining hot on this new Wagner Magnalite Siz- 

: ee nae ‘ : aluminum covers —that's a de- zling Host-Platter. End compartments hold 

new combinations with other foods scription of the Pyrex cup cooker, vegetables. Wooden handles (shown de- 

that add zest to your meals. useful for dozens of things. Price, tached in lower cut) protect hands and 
79 cents a set table from heat. Price $6.75 


NEW Tillamook Radio Program 
10 a.m. every Friday 
KFi KPO KGW KOMO KHQ 





Look 
for 
TILLAMOOK 


on every slice | 
a and loof 


| 

Tal | 

A | 
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FREE Send today for this 40-page cook book 
Tillamook Co. Creamery Assn., Tillamook, Ore. 
Gentlemen: Kindly send me free of charge, 
one copy of your 40-page illustrated 
cook book of prize-winning recipes. 








Name __ ae = —s 


4M36 | Kitchens need filing systems for supplies and utensils. This is the way 


Address =. = designers for the Crane Co. solve the problem in their cabinets 
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FALL INSPIRATIONS WITH APPLES 
— Fo R MA See how you glorify 


the fruit with extra 
tender pastry and 






O WORDS CAN really describe the downright delicious- 
ness a Formay-wise cook can produce with fall apples! 
You have to experience Formay pastry. For instance 
—feel the ‘‘springiness”’ of the dough under your rolling 
pin... taste the extra flaky crust that comes out of your 
oven! You have to see for yourself how speedily Formay 
creams .. . how light it makes cake batters . . . what a 
feathery, fine texture it gives to the finished cake! 
It’s these extra advantages that have made Formay 


the one shortening for discriminating cooks all up and 
down the Coast. Formay makes the difference between Vhs display AT YOUR DEALERS 





ordinary cakes and pies and biscuits, and extra deli- 

cious ones. Many, many home makers have discov- holds mone HEW 

ered that’s honestly true! Get a can of Formay from your 

dealer today. Use it just once and you’ll be convinced. 7 «++ AND THEY RE FREE 
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DIVINITY 
HDG 


Fo.ks who are fussy about 
fudge say “it’s tops.” It’s light, 
smooth, creamy! Here’s how: 





* 2% cups sugar; % cup 
Ghirardelli’s Ground Choco- 
late; 4 cup corn syrup; 4 cup 
boiling water; 2 egg whites; 
lg teaspoon salt; 1 dessert 
spoon butter; 1 teaspoon va- 
nilla; 1 cup chopped walnuts. 


All measures level. Mix sugar 
and Ghirardelli’s Ground Choc- 
olate; add syrup which has been 
mixed with the boiling water; 
cook to soft ball stage (about 
236° F.) stirring until ingredients 
dissolve and then occasionally 
to prevent burning. Beat egg 
whites until aabdaddasees dry, 
adding salt while beating. Beat 
one-third of the cooked mixture 
into the egg whites. Then, cook 
remainder of mixture until 
the crack ball stage is reached 
(270° F.). Add to egg white 
mixture, beating constantly for 
about two minutes; add butter. 
Beat again for threeminutes and 
add vanilla and nuts. When mix- 
ture piles up ribbon fashionand 
still has a glossy surface, pour 
in buttered pan. Makes about 
two pounds of fudge. 

CAUTION: If you choose a rainy day 
on which to make this fudge, you may 
find that it won’t harden satisfactor- 
ily; just try it again on a sunny day. 


... and folks who are fussy f@ 
about their desserts say | 
Ghirardelli’s tops ’em all! 
Not only in flavor but in 
convenience! No grating; no 
melting... already ground, 
ready for you! The coupon 

ow will bring you or “== 
ew “Sweet Sixteen” Recipe Packet. 





D. Ghirardelli Company, 

910 No. Point St., San Francisco 
Piease send me, free, the new 
edition of your famous ‘SWEET 
SIXTEEN”’ Recipe PACKET. [S6] 














HOST & HOSTESS 


Try a 
Chili Supper 


Guacamole, Chile con Carne, Frijoles, 
Caramelo —aren’t these names as en- 
chanting as Guadalajara, Navajoa, and 
Mazatlan? Moreover, the menu for a 
chile supper can carry with it the bubble 
glass, hammered tin, colorful pottery, and 
gay Mexicanscloths that these cities of 
old Mexico suggest. 

Not that thesé wares are necessary for 
a chile supper, but they do give atmos- 
phere, that something which makes any 
meal a feast. And they're so attractive 
that you'll find yourself using them for 
many a meal minus Mexican flair. So 
choose from these, or use your own pot- 
tery and gaily striped doilies or luncheon 
cloths. Use as a centerpiece a string of 
painted gourds and lacquered peppers 
straight from Mexico City, or fill a pot- 
tery bowl with vegetables—silver-skinned 
onions, peppers red and green, fat and 
slim, an eggplant perhaps, even the lowly 
garlic threaded on strings and festooned 
over the table. Or a cactus-garden-in-a- 


Mexican Indians make the 
heat-proof pottery used 
on the table above and 
shown close-up at right. 
The 19-piece chili supper 
set (a large covered cas- 
serole, a large and a 
small serving plate, 8 
salad-size plates, and 8 
bowls), of glowing brown 
ware with crude designs 


in white, sells for $6.50 


prepaid, from the Old 
Mexico Shop, Santa Fe, 
N. Mex. 








Mexican Menu 


Guacamole 
(Avocado Salad) 

Chile con Carne Frijoles 
(Meat with Chile) (Mexican Beans) 
Crackling Bread 
Quince Butter or 
Green Fig Preserves 
Caramelo 
Coffee 











bowl will serve the purpose equally well. 
Now for the meal. Remember, Mexi- 
can cookery is tedious. It isn’t difficult, 
but a great deal of time is spent in pre- 
paring the foods. Yet the joy of it is, 
most of it can be made up in the morn- 
ing or even the day before, which means 
a cool, calm, and collected hostess at 
meal time. Perfect for after a football 
game, this chile supper. Grand any time 
during the rainy season of holidays. 
The Guacamole or avocado salad 
consists of 3 medium sized avocados, 
mashed not too fine, with a teaspoonful 


of chili powder, a_tablespoonful of 





SUNSET 

















minced onion, and half a teaspoonful 
of salt added; and one large tomato 
(ripe but solid) cut in fairly large pieces, 
and a cupful of chopped celery stirred in. 
Add French dressing, half a cupful or so, 
chill, and serve on a big plate of 
shredded lettuce, accompanied by tortilla 
chips. 
CHILI CON CARNE 


Heat 2 tablespoonfuls of shortening or 
drippings in a heavy skillet, and add 
1 large onion, chopped fine 
3 medium cloves of garlic, minced 
2 pounds of beef, cut in small cubes 
1 pound of fresh pork shoulder, cubed 
Brown the meat cubes nicely on all 
sides, then cover and allow to steam 
about 20 minutes. Next, add 
1 No. 2% can of tomatoes, sieved 
1 tablespoonful of salt 
1 tablespoonful of oregano (don’t fret if 
you can’t get it) 
3 small bay leaves 
1 cupful of chili pulp (bought at Mexican 
store) OR 
6 tablespoonfuls of chile powder mixed 
with 
1 tablespoonful of flour, and 
A little water to moisten 
Let simmer for 114 hours, then add 


1 cupful of minced ripe olives 
¥%, cupful or more of olive liquor or water 

Let cook for another half hour, and 
serve. 

CARAMELO 

This recipe, from Marguerite Leyba of 
Pefia Blanca, N. Mex., makes a perfect 
ending for a chile supper. It will keep 
indefinitely in the refrigerator. 

Place in a heavy skillet over very low 
heat 1 cupful of granulated sugar, and 
let melt without stirring. When it be- 
comes a pale golden brown syrup, slowly 
add 34 cupful of water, hot or cold, and 
allow it to boil up until smooth. (The 
hard mass will dissolve as it boils.) Mix 
together 14 cupful of brown or granu- 
lated sugar, 3 tablespoonfuls of flour, %4 
cupful of cold water, and a dash of salt. 
Carefully stir this mixture into the syrup, 
and allow to boil hard about 3 minutes, 
stirring constantly. Add 1 teaspoonful of 
vanilla, 1% teaspoonful of cinnamon and 
a tablespoonful of butter. 

Pour the pudding into a bowl, and chill. 
Shortly before serving, stir in 3% to 1 
cupful of chopped walnuts or shaved al- 
monds. Put not more than 3 tablespoon- 
fuls in a little cup or shallow sherbet 
glass for each portion, and top with 
whipped cream, sprinkled with cinnamon 
or not, as desired. — Ella Lehr Nisja. 


More About 
the Table 


Hammered tin bowl ($3.95) and can- 
dlesticks ($3 a pair), small round pottery 
bowl with cover ($1.50) and ash tray 
($1), all from Chas. Brown and Sons. 
“Charm string” of lacquered pods and 
gourds used as centerpiece ($1.95), ob- 
long bowl ($1.50), and mugs ($.75 each), 
from The Emporium. Hand-crocheted 
place mats, cream with red, green, and 
black stripes, $3.50 for 5-piece set. (Or- 
der through Sunset.) Chili supper set (19 
pieces, prepaid, safe delivery guaranteed 
anywhere in the West, $6.50), from Old 
Mexico Shop, Santa Fe, N. Mex. 
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3% RECIPE FOR MAZOLA FRENCH DRESSING 


72 TEASPOON SALT 
4g TEASPOON WHITE PEPPER 


4 CUP MAZOLA 

J TABLESPOONS VINEGAR 

BEAT THOROUGHLY AND USE WITH ANY VEGETABLE, 
U MEAT OR FISH SALAD. 


(LL TRY THAT ON HARRY AT LAST-YOU SEEM TO 
TONIGHT. HES ALWAYS HAVE FOUND THE SECRET 
KICKING ABOUT MY OF MAKING A PERFECT 
SALAD DRESSING. 
SALAD DRESSING. 
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your meals with 
MUSHROOMS 





Mushrooms can dress up an everyday 
meal, transform old standby dishes into 
those that make the family clear up the 
platter. And, for any special occasion, 
it’s easy to create a tasty, inexpensive 
culinary triumph that’s sure to make all 
the women present wish they had the 
recipe. 

For best results in cooking, you'll 
want the finest mushrooms you can get 
iz ...plump and tender, brought to you 

with the rich “fresh” flavor that ordi- 
narily disappears so quickly—so try 
Jacob Mushrooms. They are all hot- 
house grown from strains developed 
after years of experimentation... in- 
spected, cooked and canned within three 
hours of picking. They come to you 
crisp and unbruised, with all the delight- 
ful flavor and goodness captured and 
preserved in the can. 

Your grocer has Jacob Mushrooms in 
all varieties—buttons, slices, pieces and 
stems, and mushroom broth. Keep sev- 
eral cans on your kitchen shelf—there 
are so many times when they can bright- 
en up your meals...easily, quickly and 
inexpensively. 






































Ripe mushrooms = 


TRY THIS WITH YOUR 
THANKSGIVING TURKEY 





MUSHROOM DRESSING 
(Stuffing for game, roasts, eggplant, etc.) 
Melt 2 tbsp. butter. Add one 4 oz. can 
Jacob Mushrooms and liquid from can, 
1 tsp. minced green pepper and one of 
onion, 1 cup soft bread crumbs, 1/ tsp. 

salt, 1/, tsp. pepper. 











FOR FREE RECIPE BOOK—Write for booklet 
“Twenty Tested Mushroom Recipes?’ Address Mail- 
liard & Schmeidell, 203 California St., San Fran- 
cisco, Pacific Coast distributors, Jacob Mushrooms. 


Hothouse Grown 


MUSHROOMS 


COOKING BY 
THE CALENDAR 











Pear Crisp a la 
|Rogue River Valley 


Apple Crisp has long been a favorite 
| fall and winter dessert. Pears done in 
| the same way are equally delicious, says 

Mrs. H. B. Ellis, of Beagle, Ore., in the 
Rogue River Valley where grand pears 
are produced. Here is Mrs. Ellis’ exact 
recipe, in amounts to serve 4 to 6 per- 
sons. 

4 Anjou or Bartlett pears 
teaspoonful of cinnamon 


%4 teaspoonful of nutmeg 
teaspoonful of lemon juice 


~ 


cupful of water 
cupful of sugar 
cupful of flour 

cupful of butter 


RBS RS 


es 


Peel and slice the pears into a buttered 
casserole, sprinkle with the spices, and 
add the lemon juice and water. Mix the 
sugar and flour, and work in the butter 




















to make a crumbly mixture. Spread this | 
over the pears, and bake, uncovered, in | 
|a moderate oven (375°) for about an 
hour, or until the pears are tender and | 
the crumbly crust crisp and lightly 
browned. Serve warm, with plain or | 
| whipped cream. Canned pears may be 
| treated in this same way. | 


| Different Raw 
| Cranberry Relish 





Raw cranberry relishes have grown in | 
popularity the past few years. All of 
them we have tried have been good, but 
this one, submitted by Mrs. H. Van 
Wyk, of Seattle, has a little extra zip 
that makes it extra interesting. Here is 
the how of it. 

1 pound of cranberries 
Grated rind and juice of 1 large orange 
Juice of half a lemon 

¥% teaspoonful of salt 

¥% teaspoonful of cayenne pepper 

%, cupful (or more) of sugar 

Wash and pick over the cranberries, 
then put them through the food grinder, 
using the medium knife. Add the other 
ingredients, and let stand a few hours 
before using. As much as 2 cupfuls of 
sugar may be used if you like a sweet 
relish better than a very tart one. One- 
third cupful of crushed pineapple may 
be substituted for the orange juice. Al- 
together, a good many liberties may be 
taken with the recipe. 


Gingered 
Pear Halves 


Gingered pear halves are elegant to | 











First ... LESLIE SALT is en- 
tirely free of impurities that can 
embitter delicate food flavors. 

This finest salt is double- 
purified ...double-sterilized... 
refined until it’s 99.9% PURE! 


Second ... LESLIE SALT 
gives you a full 2-pound pack- 
age for your money—enough 
to fill a large, one-ounce salt 
cellar 6 extra times! 


L AMERICAN l 


MEDICAL BUY IT FROM 
YOUR GROCER 


S. MARTINELLI & CO., WATSONVILLE, CALIF. 








serve with pumpkin pie, says Mrs. C. K. 
Knight, of Los Angeles. They are grand, 
too, as a garnish for baked or fried ham, 
or in any of the other more usual ways 
of serving spiced pears. They are easy 
to do, too. 

In a wide, flat-bottomed kettle make a 
syrup of 2 cupfuls of sugar and 1 cup- 
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u rata 


Ointment 
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ful of water, boiling until it threads. Peel, 
halve, and core 6 or 8 firm fresh pears 
(winter pears are fine for this) and drop 
the halves into the hot syrup, being care- 
ful not to crowd them too much. Sim- 
mer gently until the pears are almost 
transparent, then add 3 or 4 slices of 
lemon and 2 tablespoonfuls of chopped 
preserved ginger. Cook about 5 minutes 
longer, remove from the fire, and chill. 
Dip the syrup over the pears as they 
cool, in order to give them an attractive 
glazed appearance. 


Broiled Tomatoes with 
Mayonnaise and Bacon 


A delicious addition to a hot vegetable 
plate or to almost any menu are these, 
which look and taste extremely festive 
but are really quite easy to do, says Mrs. 
J. Salvail, of Oakland, Calif. 

% pound of bacon 

8 slices of bread 

3 or 4 medium-sized tomatoes 

Salt and pepper 

1 egg white, beaten stiff 
¥% teaspoonful of baking powder 
1 teaspoonful of lemon juice 

1 cupful of mayonnaise 

8 sprigs of parsley 

Spread the bacon strips in a large pan 
and put into a hot oven (475°) where it 
will cook nicely with very little watching. 
When done, drain on paper and keep hot. 
Using plain or fancy cookie cutters, cut 
a circle from each slice of bread. Toast 
these bread sections lightly, spread with 
butter, and on each circle place a slice of 
tomato, sprinkled with salt and pepper. 
Arrange the toast-and-tomato combina- 
tions on a baking sheet and slide them 
under the broiler for a minute or so, be- 
ing careful that the toast does not burn 
around the edges. Blend the stiffly beat- 
en egg white, baking powder, and lemon 
juice with the mayonnaise, put a spoon- 
ful of the mixture on top of each tomato, 
and slip back under the broiling unit 
until the mayonnaise puffs are light and 
fluffy, and a golden brown. Serve imme- 
diately, garnishing each with 2 slices of 
crisp bacon and a topknot of parsley. 


Persimmon Jam 


Is Grand 


“T have tried making persimmon jam 
without adding pectin,” says Ella Schultz, 
of Los Angeles, “but it loses both flavor 
and color when it is cooked a long time. 
This recipe is really dependable.” And 
here it is, for 11 glasses of jam. 

4 cupfuls of prepared fruit 
Juice of 1 lemon 
7% cupfuls (3% pounds) of sugar 
1 bottle of liquid fruit pectin 

To prepare the fruit, peel about 3 
pounds of fully ripe persimmons, and 
mash the pulp. (Or wash the persimmons, 
cut out the hard stem ends and bad spots, 
and put through a potato ricer. The skins 
will remain in the ricer.) Measure the 4 
cupfuls of mashed fruit into a large ket- 
tle, add the lemon juice and sugar, mix 
well, and bring quickly to boiling over 
high heat. Boil hard 1 minute, then re- 
move the kettle from the heat and stir in 
the liquid pectin. Skim, pour quickly into 
hot sterilized glasses, and cover at once 
with paraffin. 
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She selects 
Oven -Fresh 
| SNOW FLAKES 
_ todress up her dishes 


UT here in the West, home of gen- 

erous hospitality, the Perfect Hostess 
knows that Snow Flakes add the finest 
flavor touch to countless dainty dishes. 
Preparing for the autumn-time round of 
entertaining, she knows that guests are so 
complimentary of soups and salads, cock- 
tails and canapes, when these are accom- 
panied by Snow Flakes the West's most 
popular soda cracker. Snow Flakes have a 
flavor that’s simply delicious, because they 
reach her oven-fresh from nearby National 
Biscuit Company Western bakeries. 








Double wax-wrapped packages protect the 
crispness of these tempting crackers. To 
make your dinners perfect, be sure you al- 
ways have oven-fresh Snow Flakes on hand. 
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Be sure to ask for 


SNOW FLAKE 
Soda Crackers 


A product of NATIONAL 
BISCUIT COMPANY 


bakers of RITZ and hundreds 
of other favorite varieties 
































N OW, with prices so greatly reduced, 
but with the quality absolutely unaltered 
—Circle Tread Ozite Rug Cushions are 
such amazing “bargains” that there’s 
surely no excuse for inferior imitations! 


Remember that only Circle Tread Ozite is Per- 
manently Mothproofed—and insured against moth 
damage to the cushion. This feature alone is worth 
insisting on. 

Circle Tread Ozite is made of all hair—finest qual- 
ity—never cheapened with jute fibres that become 
hard and bumpy. Patented “Ozonizing” process 
removes all animal odor. Circle Tread Design for 
extra softness. Only Genuine Circle Tread Ozite 
offers all these advantages—plus lifetime satisfaction. 

Three weights of identical quality, identified by 
the name OZITE appearing frequently in the cush- 
ion and on the Gold, Silver, or Orange taping. 
Always look for the Circle Tread Design. 








enc vs eat OFF 


RUG CUSHION 


| CLINTON CARPET COMPANY, SM116 } 
1535 N. Ditman St., Los Angeles, Cal. 

Please_ send me FREE sample of CIRCLE 
TREAD OZITE Rug Cushion—full details of your 
Mothproof Insured Guaranty—and free booklet | 


How to Take Care of Rugs and Carpets.” | 
| NBME .coccccccccccccceccsccccccecscsccsocees | 
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NUTRITION NEWS 








Food Allergy 
May Be Responsible 


Baby’s eczema, Mother’s migraine (re- 
current headaches), Father’s hay fever, 
and Grandpa’s asthma, may all be due to 
Mothers’ cooking. Mother is undoubtedly 
“the best cook in the world,” but she may 
be selecting the wrong foods for her 
family—that is, if they’re allergic. Al- 
lergy is a relatively new term, although 
for years it’s been known that foods 
harmless to most people can act as poi- 
sons to some. There are some people 
whose eyes swell shut, lips thicken, and 
nasal passages narrow soon after eating 
certain foods. 

Allergy is a condition of extreme sen- 
sitivity to some substance or substances 
harmless to the great majority of ordi- 
nary individuals. 

If one suspects that he’s allergic he 
should consult a physician who special- 
izes in allergic disorders. Most physicians 
doing a general practice will refer such 
patients to a colleague qualified by spe- 
cialized training and experience to diag- 
nose the case and prescribe the proper 
diet. An allergy specialist is generally 
assisted by a dietitian capable of prepar- 
ing a diet which keeps within narrow 
limitations, yet is of adequate caloric, 








mineral, and vitamin content. It must be 
varied and contain appetizing dishes. 

To know when to suspect allergy may 
prove invaluable. Dr. W. D. Sansum and 
co-authors, in their new book, The Nor- 
mal Diet and Healthful Living, recount 
that “Some of the outstanding examples 
of allergy are: hives or urticaria in which 
the skin is sensitive to foods, drugs, or 
other substances; angioneurotic edema 
which is characterized by large swellings 
on the surface of the body—sometimes 
the eyelids, lips, fingers, or feet may 
swell; food or drug eczema in which the 
skin is sensitized to foods or drugs; hay 
fever in which the numerous membranes 
lining the eyes, nose, and upper respira- 
tory tract are sensitized to pollens; vaso- 


SEASONING 
made Simple 


Tn A. 1. Sauce 
you'll find the 
flavor and sa- 
vor of many 
festive spices 





and seasonings, fruits and vege- 
tables .. . Only men who make 
flavor a fine art could blend them 
so cunningly. And nothing less 
than A. 1. can make food so en- 
ticing. It brings out food flavors. 
Adds distinction all its own. Try 
A. 1. on foods you now season 
with catsup. Ask for it in hotels 
and restaurants. Send 3¢ for a 
generous size trial bottle. 


G. F. HEUBLEIN & BRO. Hartford, Conn. 


A. SAUCE 


A HEUBLEIN PRODUCT 











The Fine Art of 





RELISH THAT MAKES 
FOOD TASTE BETTER 
In Downtown LOS ANGELES 
Unsurpassed service and luxury 555 Rooms 
are yours at amazingly low cost Baths 


Easy chairs, sleep inspiring beds, 
large rooms with luxurious fittings. 
3 MoperaTe Pricep RESTAURANTS 


HOTEL CLARK 


P. G. B. MORRISS, Manager 








motor rhinitis, better called allergic rhi- 
nitis, and sometimes called the ‘perennial 
cold,’ in which the mucous membrane 
lining of the nose is sensitive to foods 
and other substances; bacterial asthma 
in which the smooth muscle in the air 
tubes of the lungs is sensitized to bac- 
terial proteins; food asthma in which 
this same tissue is sensitized to some 
food; allergic migraine, a condition in 
which the blood vessels of the brain are 
sensitized, sometimes to foods such as 
chocolate, and sometimes to the patient’s 
own internal secretions; intestinal al- 
lergy, in which the bowels or various 
parts of them are sensitized to foods or 
products of digestion; and joint allergy, 
in which the muscles in the blood vessel 
walls are sensitized to food or bacterial 
products.” 








Statistical studies of the foods most 





KAYS 


OIL BASE 
POLISH 
REMOVER 


with the new 
Dispenser 
Removes all 
Polishes. No Fuss 
No Muss 
No Waste 


Kays brings to your finger tips a complete range 
of the latest Hollywood Shades. The New fall 
shades are Old Rose, Robin Red, Light Rust, 
and Rust. If not obtainable at your 5 & 10c 
store, check desired shade and send 10c for each 
standard sized package. 

(J Old Rose [] Robin Red [J Light Rust 

OO Rust (Cj Oil Remover [] Cuticle Remover 

KAYS COSMETICS CO. 
5166 Hollywood Blvd., Los Angeles, Calif. 
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likely to cause allergic conditions are 
interesting and valuable. Egg, cow’s milk, 
wheat, fish, nuts, spices, condiments, and 
fresh fruits frequently produce bronchial 
asthma. Food allergy as a cause of eczema 
is more frequent during infancy and early 
childhood. The more frequent eczema 
foods are egg, wheat, and cow’s milk, 
white beans; cereals, fish, potato, and 
other foods are less frequent trouble- 
makers. “Perennial colds” may be caused 
by cow’s milk, wheat, egg, or chocolate, 
and less frequently by beans, fish, potato, 
or tomato. Migraine is often the result 
of eating chocolate, beef, wheat, egg, 
milk, onion, or potato. 

The statistical conclusions are that egg, 
milk, oranges, potato, pork, and wheat 
are the more frequent causative factors 
in chronic cases of allergy. Acute cases 
are produced more often by seasonal 
fruits, shellfish, and drugs. 

Apparently foods may become non- 
allergic by being heated. Boiled, dried, 
or specially processed milk has been suc- 
cessful in the control of milk-allergy. 
Hard-boiled eggs may be non-allergic to 
a person in whom eggs prepared in most 
ways cause allergic symptoms. Many in- 
dividuals sensitive to wheat can eat dry 
Melba toast without discomfiture. Fresh 
fruits and uncooked vegetables will pro- 
duce manifestations more readily than 
canned or cooked fruits and vegetables. 
3aked potato and well-done meats can 
be tolerated better by certain allergic in- 
dividuals. 

Hypersensitiveness is more often 
caused by the skin of fruit than by the 
pulp. 

In over half of the typical allergic in- 
dividuals there’s an inherited capacity 
for such symptoms. The parent with 
asthma due to egg may have a child with 
sick headaches due to onions. Another 
child of the same parent may have a 
“perennial cold” induced by pollen. On 
the other hand, people may be extremely 
hypersensitive and yet have no discover- 
able traits in their antecedents. Or, again, 
people who suffer no allergy may have 
had parents who undoubtedly suffered 
from allergic disorders. 

Allergy is a matter of sufficient im- 
portance to warrant your getting the aid 
of an allergy specialist if you suspect 
one of your family to be an allergic case. 


Where Shall We 
Get Our Fats? 


Everyone knows that the body requires 
a certain amount of fat to sustain it nor- 
mally. But shall we get our fats from 
animal or from vegetable food forms? 
Until recently this question was hotly 
debated among nutritional scientists. 

At the University of Wisconsin Dr. 
Harry Steenbock and others associated 
with him, using experimental animals, 
have now shown that vegetable fats are 
100 percent digestible, and that they are 
entirely satisfactory as a source for the 
body’s needs in fat. 

All fats, both animal and vegetable, 
are entirely absorbed by the body, the 
Wisconsin experiments demonstrated, so 
long as they will melt below body tem- 
perature. Commercial vegetable fats meet 
this requirement. 


NOVEMBER 1936 








39 





“The ice box, as far as I am concerned, has always been fair prey 


after dark. But believe me, I’ve learned to select my midnight 
just a bottle of Golden State Milk, then a 





plunder with care 
trip to the cookie jar. That simple combination— good-tasting 
Golden State Milk and a few homemade cookies— satisfies the 


hungry feeling, yet leaves me all set for a night of real rest.” 


Try drinking Golden State Milk. You'll smack your lips over 


its creamy fresh flavor, its extra richness. 





S$AWVSE LA Be te 
A S K Your Golden State Evaporated Milk Labels are redeemable 


for beautiful and useful premiums. Send for illustrated 
premium folders to Golden State Co., Ltd., 425 Battery 


Y O U R Street, San Francisco, California. 


DEALER FOR Seiden State 


Oe es DAIRY PRODUCTS 


Milk + Cream 7+ Butter + Ice Cream + Cottage Cheese + Cheese 1 Evaporated Milk 
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PROTECT YOUR FAMILY FROM 
DRAFTS, DUST, ODORS, GERMS WITH 


CHAMBERLIN WEATHER STRIPS 
AND IN-DOR-SEALS 


@ Day in and day out, drafts blow 

i unsanitary dirt and dust into an un- 
protected house. Stop them! Install 
Chamberlin Metal Weather Strips. And 
shut tight the bottom cracks of doors 
against unwanted drafts and odors with 
Chamberlin In-Dor-Seals. 

A house protected by Chamberlin 
saves you as much as 20Z of each year’s 
fuel bill. For a cleaner, healthier home 
—for your family’s protection—install 
Chamberlin Weather Strips and In-Dor- 
Seals at once. For further information 
and free descriptive booklet, fill in the 
coupon below. 


eV T4-18 1, | 


WEATHER STRIPS 


“SINCE 1893-THE STANDARD” 
















CHAMBERLIN METAL WEATHER STRIP CO., Inc. 
895 Post St., San Francisco, Cal. 
Please send me information on [7] In-Dor-Seals, 
(] Chamberlin Metal Weather Strips, without 

obligation. 
MamO.. cescvccevcce Cc ecccccccccccccesccvcccces 
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Two studio couches provide for lounging by day and sleeping by night 


S unser designed this attractive cabin 
living room, which is included in the inter- 
esting brochure, “Twelve Ideal Rooms” 
—12 room settings planned by interior 
decorators on the staffs of leading home 
magazines of the nation, and distributed 
free by Sleeper, Inc. Novel and practical 
is the use of 2 Canterbury studio couches, 
each of which opens up to make one 
double or 2 single beds, thus making it 
possible to sleep 4 guests in real comfort 
at one time in the large, airy living room. 
For a copy of the brochure, “Twelve 
Ideal Rooms,” write Simon Mattress 
Mfg. Co., 1777 Yosemite Ave., San Fran- 
cisco, a branch of Sleeper, Inc. For fur- 
ther information about color schemes and 
furnishings of the room, write Sunset. 


Adding that 
Extra Shower 
Manufacturers make it easy for home- 


owners to modernize their homes. Take 
the matter of showers, for instance. 


Shower cabinets can now be bought com- 
plete, floor and all, all ready to install. 
They come in a variety of styles ranging 
from vitreous porcelain with ventilated 
glass doors to inexpensive galvanized 
steel units for vacation cottages. The 
newer showers are all equipped with non- 
skid floors, some of which are of special 
enamel, others of heavy rubber resem- 
bling linoleum. Incidentally, these rubber 
shower floors can be bought as separate 
units and installed in new or already- 
built showers. They make a safe, sani- 
tary and permanent flooring that is easy 
to keep clean and pleasing to the eye. 


Linoleum for Walls 
and Working Surfaces 


Linoleum is a practical and satisfying 
wall covering for kitchens, bathrooms, 
bars, nurseries and other service rooms, 
as well as for sinks, work tables and 
similar working surfaces. It comes in 
a variety of patterns and colors. On walls 
it costs about 35 cents a square foot, 
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Valance boards for Venetian blinds can be had in various styles. Here are some 
featured by Ry-Lock Company, makers of Venetian blinds, San Leandro, Calif. 
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installed; on sinks and work counters, 
approximately $4.50 a running foot. The 
work should be done by experienced 
workmen. 

When linoleum is used on walls it re- 
quires no particular care aside from be- 
ing dusted occasionally with a soft cloth 
or wiped with a damp cloth. When used 
on tables and sinks, the housewife must 
remember not to use it as a cutting 
board, and must avoid setting hot dishes 
or bars of soap upon its surface. 

The two companies specializing in lino- 
leum for walls and working surfaces are 
the Armstrong Cork Products Co., of 
Lancaster, Pa., and Congoleum Nairn 
Inc., Kearney, N. J. The linoleum is 
known by the trade names of “Lino- 
wall” and “Sealex” respectively. Both of 
these companies issue booklets showing 
effects obtained with linoleum. Both 
makes of linoleum are sold in the larger 
department and household stores. 


Before You Build 
In the Country 


When you draw up plans for that cabin 
in the mountains or that week-end place 
in the hills, ask yourself these questions : 
How shall I dispose of the garbage? 
What heating equipment shall I install 
and what fuel shall I use? What kind 
of floors will best stand being tracked 
with sand and dirt? What direction is the 
prevailing wind, and how can the living 
porch and the garden be placed to avoid 
it? What finish can be used on woodwork 
and walls that will stay clean in spite of 
occasional dust flurries? Is there plenty 
of storage space, adjacent to the out-of- 
doors, for garden tools, game equipment, 
etc.? Is there bed and bunk space for 
several week end guests at a time? Can 
a shower be installed in garage or laun- 
dry so that gardeners can leave their 
grime behind when they come into the 
house? If electricity is not available, what 
will be used for refrigeration? Add to 
this list all of the other things you have 
found lacking in country places and then 
build the ideal holiday house. 


Chimes 
Replace Doorbells 


Doorbells are useful devices but they 
have a harsh and penetrating sound that 
is not in keeping with the quiet of the 
home. Chimes are pleasanter to the ear 
and easier on the nerves. 

Pyranco Chimes (manufactured by 
Pryhe and Co., Inc., Los Angeles) are 
specially made for home installations, 
and come in 2, 3 and 4-tube units. The 
2-tube models sound 2 clear notes, the 3 
and 4-tube models blend the several notes 
into a pleasant tune, distinct but mellow 
in tone. Besides announcing arriving 
guests, the chimes also serve as a call 
system within the home to summon ser- 
vants or to announce meals. This call 
system is obtained by placing buttons 
at various points within the house as well 
as at the front and back doors. 

The chimes operate on regular doorbell 
batteries and wiring systems. There’s no 
extra expense for installations and this 
work can be easily done by a man who 
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CRANE BATHROOMS 











Crane MONADA = 
Closet, one-piece con- --- EXPRESSING 
Struction and utet- 

acting flush. 


CorwitH corner bath 
h REFRESHOR 
casy-clean shower. 


with 


U4. 


rn 

Rix are few experiences more deeply satisfying than the cre- 
ation of a home whose every appointment expresses one’s conception of beauty and 
comfort. Thus, among Crane Co.’s contributions to plumbing none are more im- 
portant than those enabling you to shun the commonplace in planning bathrooms 
and kitchens. Take this room as an example: it would be hard to find one combining 
a richer measure of individuality with convenience. 

Yet, this is only one room, created from one ensemble of fixtures. In the complete 
Crane line are many other designs and other ideas, equally lovely. Among them and 
among the twelve beautiful colors in which each design 
is rendered are the materials with which you can plan 


a bathroom as convenient as the one pictured here and 


Cor WITH - COMPEER 





china lava 


vitreous 
tory with convenier 
shelf and ‘Comfort 


Angle’ control valves. 


as individual as you please. 

Before you build, see those materials at the Crane 
Exhibit Room near you. Go alone or with your archi- 
tect. No one will importune you to buy. For Crane 
Exhibit Rooms are maintained to keep you posted on 
everything that is new and beautiful in plumbing and 
heating. Purchase and installation are made through 
your plumbing contractor. For full information about 
Crane materials and the Crane Finance Plan that in- 
volves no down payment and gives you three years 


You can have the individuality 
of Crane plumbing without add- 
ing anything to your building or 


in which to pay, mail coupon. 


CRANE 


CRANE CO.,301 BRANNAN STREET 
SAN FRANCISCO, CALIFORNIA 


Branches and Sales Offices in One Hundred and Sixty Cities 


FABRICATED PIPE, PUMPS, HEATING AND 
PLUMBING MATERIAL 


modernizing budget. In proof 
we cite this room completely 
modernized with Corwirtu bath, 
RerresHor shower, Norwicu 
lavatory, Maurctonia closet, 
tile walls, floor, medicine cabinet 
and wall fixtures, foronly $366.00. 
Under the Crane Budget plan 
this means only $11.82 a month. 
Why not ask your master 
plumber for an estimate? 


VALVES, FITTINGS, 








aie CO., 301 Brannan Street, —_———— el S. M, 11-36 
San Francisco, California 
Gentlemen: Please send, free and without NAME................. PPI eu Heer Riaved ee 


obligation, illustrated literature on the 
subjects | have checked: [] Crane Bath- 
rooms; [] Scientific Kitchen Planning; 
() Heating System; [] |! contemplate 
building a new home; [] Modernizing 
present home. 


ADDRESS ov. ciel ee 
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Eye appeal 


palus EYE 


COMFORT 


Look for Ry-Lock on the Bottom Rail 


Furerinc glance reflects the 
sheer beauty of Ry-Lock Venetians. 
Closer inspection reveals their quality. 


But window charm isn’t all that Ry-Lock 
Venetians offer. Ease of regulating the 
slats to control light and ventilation — 
effortless raising and lowering with the 
Ry-Lock patented automatic stop — 
double lacquered finish, easy to keep 
clean — these and many other Ry-Lock 
features add pleasure and satisfaction to 
their ownership. 


Ry-Lock Venetians come in two grades: 
Standard and De Luxe — both reason- 
ably priced. Consult “Where to Buy” in 
phone book or write for names of 
authorized dealers. Free illustrated folder 
on request. 


RY-LOCK COMPANY, LTD. 


San Leandro, California 


SCC 
shanelel 
SENS feast 


AT LEADING STORES 





is handy with tools. The units are at- 
tractively designed and provide a decora- 
tive note in hall or entrance areas. The 


other models range up to $40. 


electrical supply stores in the West. 





| Window Shades 
|Are Important 


In buying window shades be sure to get 
good quality cloth ones. Only the good 
ones retain their straight edges, hang 
smoothly, and do not crack. Two of the 
new patterns in cloth shades are “Vogue” 
and “Tweedtone.” In “Vogue” there is a 
discreet pin stripe that adds interest and 
smartness to the window. It comes in 
two background colors — Persian gold 
with a brown stripe, and strained honey 
with a green stripe. “Tweedtone” looks 
exactly like its name—tweed—and comes 
in lovely tones of Persian gold with 
brown and strained honey with green. 





green. 


What Fabrics 
Are Sunfast 


does not necessarily mean that it will not 
fade in California, where fog and intense 
sunshine work together to fade and burn 
fabrics. Rather than insist upon fabrics 
| bearing the label of guarantee it is prob- 
lably better to buy the best materials 
available and then not to worry. After 
all, the sunshine itself is worth more than 
all of the fabrics put together. 

As to what colors hold up best there 
are aS many opinions as there are colors 





nearest the color of the sun hold up 
longer than do the others. A great deal, 
however, depends upon the kind of 
fabric. Fine handblocked linen almost 
never fades. Neither do good chintzes 
and cretonnes. Damasks are fairly sun- 
fast. Good silks are all right if the 
draperies are lined; otherwise silk burns 





| badly. Beware of cheap taffetas and ve- | 


|lours, and inexpensive cretonnes. 


| Two Helpful 
Booklets 


If you are still in that ecstatic state of 
shopping for house plan ideas, be sure 
to question the loan division of your 
bank. You may find there booklets well 
worth studying. For instance, the Bank 
of America, with branches all over Cali- 
fornia, distributes free an excellent book 
of home ideas. 

When your building plans are no 
longer air castles, you are ready to study 
into some of the more technical prob- 
lems that have to do with home planning 
and building. To help you have adequate 
electrical wiring in your home the Pa- 
cific Coast Electrical Bureau has just 
published a valuable booklet, “The Key 
to Electrical Conveniences in Your 
Home.” It can be had by writing the Bu- 
reau at 447 Sutter St., San Francisco. 











2-tube units are priced at $5.30. Prices on | 


Pyranco Chimes can be bought at most | 


A light weight Tweedtone comes in light | 
ecru with brown, and shantung with | 


Because a fabric is guaranteed sunfast | 


and shades. Theoretically, the colors | 


| 













MY MOTHER | 
ALWAYS USED 
O-CEDAR, IT 
CLEANS, POLISHES 
AND PRESERVES 
FURNITURE 
AS NO OTHER 
POLISH CAN. 








AND | KEEP 
MY FLOORS 
CLEAN AND 

POLISHED WITH , 
THIS FAMOUS 

O-CEDAR MOP. 
ITS SO EASY 

TO WASH, TOO. 


@dar 


| 
Household favorites for 28 years 
throughout the civilized world. 
























PUTS CASTERS 


(Plastic woop 
LIN TO STAY 





| 
| 
| 
| 
| 
| 


| Now... anyone can quickly make 1001 
| lasting repairs—reset loose drawer pulls, casters; 
| build up uneven furniture legs, fill cracks, holes in 
floors, baseboards; repair furniture, etc.—with 
this wonderful discovery called Plastic Wood. 
Handles just like putty and hardens into 
actual wood—wood that sticks permanently 
| to wood, metal, plaster. 
| Genuine Plastic Wood 
holds nails, serews—can be 
painted. Paint and hard- 
ware stores sell tubes and 















SUNSET 








SCOUTING 


Ww 


SCOTTY 








Our unceasing and perhaps morbid 
quest for bizarre names has yielded two 
more specimens. Exhibit A is a Seattle 
Persian of poise, Lord Gilmore Plush- 
bottom. Exhibit B is a notorious duck 
of the Bay Region, Brother Crawford, 
haled into court for overdoing it with 
beer. Happily, he was exonerated, left 
quacking that press notices about stewed 
duck were a gross canard. (We seem to 
have played ducks and drakes with 
Brother Crawford’s sex.) 


Have you checked over your dog, or 
cat, since he spent the summer and au- 
tumn rummaging in fascinatingly un- 
healthy places? Chances are he needs 
toning up for winter. If you’re not sure 
of your diagnosis, consult your veteri- 
nary. We know of a 17-year-old cat 
whose happy age is the result of such 
periodic attention. 

This venerable cat has followed a strict 
raw beef diet. That opens the field for 
argument, with biscuits and vitamins fly- 
ing from all sides. If you belong to the 
Raw Beef School, we advise against 
hamburger. Dogs, cats, bolt their food, 
require larger pieces. Natural if not 
dainty. Soup and stewing stock are good. 
We doubt raw beef is the source of 
worms, as many insist. 

Shut-ins, however, sometimes require 
a dash of vegetables, even codliver oil. 
3ut we refuse, firmly, to prescribe by re- 
mote control. If codliver oil is needed, it 
can be obtained now in powdered form. 
Simply sprinkle it on the rations. 


It’s elementary, but important, to wash 
out the pet’s food dish before each meal, 
and to change, frequently, the drinking 
water. One way to avert disastrous in- 
fections. Earthenware dishes are splen- 
did. From 25 cents for plain dishes, to 
dollars for swanky affairs bearing the 
pet’s name. 


Now comes the happy show season, 
with cat, dog, bird aristocrats headed for 
the bench. Though you may not be a 
fancier, it’s wise to attend, to see what 
the best in a breed means and to assure 
yourself that your own Rover is just as 
good as the blue ribboner. By all means 
attend if the show offers a “mutt” class. 
You'll see more pounds of affection, 
more miles of tangled leash and more 
darn fun than the pedigreed benches can 
offer in a decade. And watching right up 
in front, with a grin on his face, will be 
-+—-Scotty. 


NOVEMBER 1936 





43 











@ The serving of ‘‘/ovely dinners’ has become a very simple art—proved by the 
more than a million women who now cook electrically. 


A modern G-E Range, with its accurately controlled cooking heat, not only 
enhances the culinary skill of even the most experienced chef but it assures the 
amateur of professional results every time. Guesswork is entirely eliminated. All 
the savory goodness of meats and vegetables is saved for they are cooked in their 
own natural juices and havea new full-flavor that excites the most laggard appetite. 


penis a OL 


Results are always uniform—and better. 
Your kitchen remains clean and cool— 
free from fumes, soot and dissipated flame 
heat. General Electric Hi-Speed Calrod 
Cooking Units make electric cookery 


FAST and CHEAP 


These units provide intense instant cook- 
ing heat, use less current, and are practi- 
cally indestructible. They are as easy to 
keep clean as a china dish. See a demon- 
stration at your General Electric dealer's. 











There are a dozen General Electric Range models 
to select from—one to exactly meet the needs of 
your kitchen and your budget. General Electric 
Company, Section U-11, Nela Park, Cleveland, Obio. 


GENERAL @ ELECTRIC 


AUTOMATIC ELECTRIC RANGES 
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WHAT EVERY 
HOME NEEDS 











So MANY homes, considered by their 
owners to be strictly modern, are still 
housing an antiquated water heater—ard 
here’s where your gas bills really grow. 
Do you know that you can replace your 
old water heater with a DAY and NIGHT 
from America’s finest line—and that your 
DAY and NIGHT will pay for itself by 
cutting your gas bills 334%? 

Thousands of California owners are let- 
ting a DAY and NIGHT pay for itself 
in their home—and gone are all their re- 
pair bills and the discomfitures of luke- 
warm, dirty or impure hot water. 





Home of America’s Finest Water Heater 


Patented 
Discovery 


This great evolution in water heating as 
developed by DAY and NIGHT engineers 
is due to six exclusive features found in no 
other water heaters. Most interesting of 
these is the famous HEAT-TRAP which 
actually traps the heat and gets a great 
deal more hot water from the same amount 
of gas. 


Easy To Own 


If you are operating the old-style water 
heater and wasting money every month, 
you can, for only a few dollars monthly, 
own a DAY and NIGHT and enjoy an 
abundance of pure, clean, instant hot water 
while your DAY and NIGHT pays for 
itself. And surprisingly, DAY and NIGHT 
—America’s finest—costs no more than 
the conventional type. 


How To Cut 
Gas Bilis 


We have just completed the latest broad- 
side on water heater information which 
we will be most happy to send you. Merely 
mail the following coupon. 


DAY and NIGHT 


WATER HEATER COMPANY 
MONROVIA, CALIFORNIA 


fee and Night Water Heater ence 








| Monrovia, California | 
Please send me the free broadside, 
“How to Cut Gas Bills 33%9%.” | 
Name | 
| Address 
‘Spats. songpumneagincnsga A 


POETS’ ROUNDUP 


The Brook 


I want a brook, where violets and vines 

May shyly look to see the lovely veins 

Of shadow-lace their mirrored image 
stains 

Upon the face of water-varnished stones ; 


A brook that weaves a pattern of delight 

Beneath the leaves of little woods green- 
lit 

And beautiful; a brook that stops to slip 

Into a pool where silver fishes sleep; 


A shallow rill whose pebble jewels gleam 





| hood in the redwoods inland from Eureka, 








| Up to distill their glimmer where the 
gloom 
of brake-fern banks have made a shad- 
owed break 
In the bright ranks of bloom. I want a 
brook. 
MurieEt MARSHALL. 
Muriel Marshall was born in an old adobe 
house at Nara Visa, New Mexico, spent her 


childhood in western Kansas, **herding cattle 
on a whimsical little brown mare,’’ her girl- 


California, then ‘‘just enough years in Los 


Angeles to learn that human beings don't 
bite,’’ and now lives, with her husband and 
‘*delectable year-old son,’’ in a dugout on a 
homestead near Cane Beds, Arizona. 


I Am Indignant 


I don’t care WHAT the doctors say— 

I WON'T sit and twiddle my thumbs all 
day! 

My blood-pressure can’t high-pressure 

me— 

It’s not half as vital as things I see 

That need my attention. DRAT 
charts! 

What do heart-specialists use for hearts? 

Can’t they see that my garden plot 

Is the only consolation I’ve got 

For a lifetime’s toil and pain and grief? 

I know every flower, each petal and leaf, 

For I planted them all, and tended them 

From the first up-push of a tiny stem 

To the flaming crown of a crimson rose. 

I’m to rest! To relax! The good Lord 
knows 

It would mean my end. 
trees, 

Have never known any hands but these 

To attend their wants, to water, to prune. 

If I had to quit, I’d just as soon 

Turn up my toes and leave the earth. 

My earth! that has given bounteous birth 

To so many lovely and fragrant things 

That gladden a heart that’s old, but sings 

At the sight and smell of them. No 
thanks! 

Let the giver-uppers, snivelers, cranks, 

Tremble and fret while their arteries 
harden— 

I’ve too much to do! I’ve got a garden! 


their 


My shrubs, my 
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DESIGN FOR 
LIGHTING 


WHEN a woman deter- 


mined that other women should have 
the whys and hows of home light- 


ing in non-technical language, 


‘the 


engineers smiled. They said she 
could never translate into an inter- 
esting, readable story, the technical 
lighting data compiled by laboratory 
research. 


has been done, 


NOW they acknowledge it 
in this booklet writ- 


ten for the woman who wants to 
make an attractive home where her 
family is safe, comfortable, and 
happy, and where guests like to visit. 


IT shows how the eyes’ 


ultimatum, “Better Light for Better 


Sight,” 
’s desire for beauty in decoration, 


an 
to 


is reconciled with the wom- 


produce effects that are at once 


scientifically correct and decoratively 
effective. 


THERE is a simple check 


for your own home lighting. The 
booklet is profusely illustrated with 
pictures of properly arranged light- 
ing in real homes. 


The coupon will bring your copy 


P 


by return mail. 


ACIFIC COAST 
ELECTRICAL 
BUREAU 


Pacirrc Coast Erecrricat Bureau 
Department A-10 


447 


Sutter Street, San Francisco 


Please send me the Bureau's FREE Booklet, 
“Stylized Lighting.” 
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OUT WEST TEST 


The Questions 


1. 


Who wrote Honey in the Horn, and 


what is the setting? 


2. Why were the Digger Indians so 


named? 


3. What flag flies over the greater part 


HDnwm 


of the Klondike region, scene of the 
gold rush of ’98? 

. What expression is so commonly mis- 
used by western lumberjacks that it 
has practically become correct? 

. What does “Tahoe” mean? 

. What African animal was brought 
into Arizona by the Federal Govern- 


ment in the ’60’s? 


7. What familiar western tree origi- 
nated in Australia? 

8 Where in the West are cranberries 
grown commercially? 

9. What’s the difference between the 
redwoods that grow along the Red- 
wood Highway and those that grow 
in the Sierra? 

10. What western city got its name by 
the toss of a coin? 

11. Did they name Furnace Creek; in 
Death Valley, because of the sizzling 
summer temperature? 

12. Where is Lowell Observatory, at 
which atmospheric conditions are 
phenomenally favorable to observa- 
tions? 

13. Which is farther west, Lewiston, 
Idaho, or San Diego, Calif.? 

14. How many acres of glaciers are there 
in the state of Washington? 

15. What were the start and finish points 


of the old Oregon Trail? 


The Answers 


Cover these while you quis yourself. 


1 
2. 


us w 


OND 


NO 


aes a 


. The Union 


. Washoe Indian for 


. Portland. 


Davis. Pioneer days in Oregon. 
Because—what could be simpler ?— 
they were first discovered crouching 
on the ground, digging. 

Jack. This section is in 
the Yukon Territory of Canada. 

To “fall” a tree, instead of to “fell.” 
“hig water.” Big 
water is right: nearly 200 square 
miles. 


The camel. 


. The eucalyptus. 
. In western Washington and Oregon. 
. The 


former are Sequoia sempervi- 
the latter are Sequoia gigantea. 
A certain Mr. Pettygrove 
(from Maine) and a Mr. Lovejoy 
(Massachusetts) founded the city and 
couldn’t decide between Portland and 
Boston. 


rens, 


. No. In the late ’50’s, miners con- 
structed reduction furnaces in that 
section. 


Flagstaff, Ariz. 


. Lewiston. 
. 40.059: 


. Ft. Kearny (now Kearny, Neb.) and 


Oregon City. 
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HAS BIG 
ADVANTAGES FOR 
PACIFIC COAST CABINS 






Superfex Heat-Director 
No. 1019, one of eight oil 
burning Superfex models. 














The convenience of steady heat 
that holds over night 





Circulating, radiating and directed 
heat, an exclusive feature 





The cleanliness and safety of oil, 
the fuel that does away with ashes 


The comfort of adequate heat 
volume with instant control by dial 


4 


The beauty of modern styling and 
quality porcelain enamel finish 


@ Here's stove heating that's clean and convenient. Just the 


thing for Western homes—fine for cabins, too. Superfex 
® For a chilly 
spot anywhere 
in the house, 
get.a portable 
Perfection Room 
Heater in smart 
modern design. 


Heat-Director circulates and radiates heat, also directs heat 
rays by means of patented adjustable shutters on three 
sides. One filling of the removable oil reservoir gives as 


many as forty-two hours of comfort. See the new Superfex 





models at your dealer's store. Choice of sizes, including 
several radiating heaters, also in smart modern 


design. Send for our free booklets. 


SUPEREE 








PERFECTION STOVE CO. 
1280.45th St., Oakiend, California 
Please send me the booklets | have checked: 

C)] SUPERFEX Heat-Directors and Radiating Heaters 
(J Oit Burning Portable PERFECTION Room Heaters 




















Name 
kK . Fe ST. or R.F.D 
Post Office 
PRODUCT OF PERFECTION STOVE COMPANY State 


County. 












ror tHe Voman's Home 
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(ompanuon MYSTERY HOUSE 







THE BROADWAY DEPARTMENT 


STORE OF LOS ANGELES CHOSE 


SHERWIN-WILLIAMS 





THE WASHABLE 
FLAT WALL PAINT 


The Broadway Department Store of 
Los Angeles, chose S-W Flat-Tone 
for its soft and glowing, fast to light 
colors ... for the ease with which 
it can be applied . . . for its color 
fastness, and because it won’t rub 
off. And also because its economy is 
amazing. For living room, dining 
room, bedroom; for walls and wood- 
work, for Main Street and Metropo- 
lis, use Sherwin-Williams Flat-Tone. 




























HOME DECORATOR 












40 pages in color! The famous Sherwin-Wil- 
liams Home Decorator. ‘Paint Headquarters"’ 
the Sherwin-Williams Dealer in your locality, 
will gladly give you your copy. Or write di- 
rectly to The Sherwin-Williams Co., Dept. 
K-15, Cleveland, Ohio. 























is 
-WILLIAMS 
PaINnTs 


«<All you need to know about PAINT” 

























Hunting 
Wild Boars 


pursuit that can be and is followed right 
here in the West. Captain Sandy Sanborn 
knows. He’s a Santa Barbara charter- 
boat skipper, and an old hand at boar- 
hunting, the sport of the daring Bengal 
Lancers. 

Santa Cruz Island, off the Santa Bar- 
bara coast, is the place. Fall, winter, and 
early spring is the time. Before October 
1 the boars are likely to be in warm- 
weather hiding; after: May 1 hunters are 
likely to be a fire hazard on the fire- 
protectionless island. During the 7 months 
in between, the acorns, the boars’ favorite 
food, are on the ground, and the boar’s 
meat is at its toothsome best. 

Justinian Caire, who in 1880 founded 
the ranch on the island, says that the 
boars were there when he came, and that 
he’s seen pictures showing they were 
there about 20 years before. Local legend 
credits their origin to the days of Mexi- 
can rule, when Santa Cruz Island was a 
prison. A load of prisoners is said to 
have been left there with a supply of 
cattle and hogs, but no guards. The pris- 
oners killed the cattle, cured the hides, 
made rafts of inflated hides, and hied 
themselves to the mainland, leaving the 
hogs to go hog-wild. 

“The island boar of today,” says Cap- 
tain Sanborn, “is equipped with heavy 
powerful forequarters, a tough hide or 
armor on the shoulders, narrow hind- 
quarters, a sloping forehead, an elongated 
snout, 4 formidable tusks, and a thor- 
oughly unreliable disposition.” Some of 
these porcines tip the scales close to 350 
pounds, and for a long time Captain 
Sandy has had his eye on one old boar 
warrior who will probably top 500. 

Those who prefer may get horses at 
the Caire ranch, but Captain Sanborn 
says most boar hunters like to work on 
foot. The same careful tactics are used as 
in deer hunting. The hunter must have 
a sharp eye. Above all, there must be ut- 
most quiet. Careless gunshots or shouts 
will echo far and away up the canyons, 
and the boar, being neither deaf nor a 
fool, will hide in the brush till the hunts- 
men have passed, and then sneak out, vil- 
lainously unscathed. 

Because boars keep to cover in the heat 
of the day, early morning and early eve- 
ning usually give the best hunting. Gen- 
erally cool damp weather is best, as the 
Although 
going a-hunting in the rain may not be 
exactly charming, Captain Sanborn says 
wet weather has been the death of many 
a boar—via powder, not pneumonia. 
take an elephant gun to 
bring down a boar, but if you tried to 
stop him with a .22 you might be wish- 
less boar. A 
.30-.30 is about right. In addition, a re- 
| volver isn’t much extra load, and though 


boars come out to enjoy it. 


It doesn’t 


ing for more bore and 





Chasing down the wild wild boar is a | 
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You never need to be embarrassed by stains 
and spots in a toilet bowl. You never need 
to rub and scrub to keep it glistening like 
new! Just get a can of Sani-Flush. Sprinkle 
a little of this odorless powder in the bowl. 
(Follow directions printed on the can.) When 
you flush the toilet, unsightliness is carried 
away. The porcelain glitters again. Odors 
and germs are killed. 

Sani-Flush is especially made to clean 
toilets. It does a better job. It saves all 
unpleasant toiling with toilets. It cannot in- 
jure plumbing. Sani-Flush is also effective 
for cleaning automobile radiators (directions 
on can). Sold by grocery, drug, hardware, 
and five-and-ten-cent stores—25 and 10 
cent sizes. The Hygienic 
Products Co., Canton, Ohio, 


— 


Sani-Flush' 


CLEANS TOILET BOWLS WITHOUT SCOURING 
ill 























He Needs GLOVER’S 
MANGE MEDICINE 


SCABS— 
ITCHING 


BARE PATCHES 














Mange in 
dogs is a ser- 
ious skin dis- 
ease and calls for 
immediate use of 
GLOVER’S MANGE 
MEDICINE. It relieves 
the itching and irrita- 
tion; kills the mange 
mites causing Sarcop- 
tic Mange; checks 
spread of the dis- 
ease; stimulates q 
hair growth on bare 4(,/ 
patches. Also destroys 
ticks and chiggers. Insist on GLOVER’S. 
GLOVER’S WORM MEDICINES are safe and sure. 
Standard for over 60 years. In capsulesand liquid form 
for Round Worms and in capsules for Tapeworms and 
Hookworms. Sold everywhere. 

GLOVER’S VETERINARY WELFARE SERVICE FREE! 
Our Veterinarian will gladly advise you on any animal 
problem. Mention animal’s age and sex. 

GLOVER’S GUIDE FREE. Contains reference chart of 
ailments and symptoms; treatment of dog diseases;pre- 
ventive measures; Care, training, feeding, etc. Ask your 
dealer for a copy or write to 


GLOVERS 


Dept.40, 462 Fourth Avenue, New York City 





SUNSET 





you might never use it, it could come in 
mighty handy for close-quarters work in 
a pinch. 

Hunters should be equipped with high 
boots, heavy wrap for the channel cross- 
ing, jacket for wear on the island, and 
canteen. Santa Cruz Island has good 
camp sites with wood and water aplenty. 
If you don’t care to make your own 
camp, you can rent a cot in one of the 
ranch buildings, and also cooking uten- 
sils. Either way, you bring your own 
blankets and food. 

A typical 2-day trip will cost a party of 
10 hunters $5 per man, exclusive of the 
individual hunting permits ($2 each). 
Horses come extra. All the details from 
Captain Sandy Sanborn, 925 W. Vic- 
toria, Santa Barbara, Calif. 


Duck Hunting~~ 
News — 





The first crack of daylight, November 
first, will see Pacific Coast nimrods at 
their posts for the duck season opening. 
In all the states wholly or partially west 
of the Continental Divide (Montana ex- 
cepted) shooting will this year be allowed 
from November 1 through 30, from 7 
a.m. to + p.m. daily. Shooting canvasback 
and redhead ducks and Atlantic brant 
will be taboo, however. This year again, 
no baiting, live decoys, sink boxes, or 
batteries will be allowed, and the 3-shell 
limit on repeaters still holds good. Daily 
bag and possession limits on ducks are 
again 10. 

Why are the yearly duck regulations 
never disclosed till shortly before the 
season opens? Because each year they’re 
formulated anew on the basis of the Bio- 
logical Survey’s recommendations, which 
are based on studies necessarily made 
late in the year. 

Twenty years ago it became apparent 
that the nomads of the bird family had 
to have protection on a continental scale. 
State protection was inadequate for birds 
that fly all over the map in the course of 
a year. In August, 1916, the U. S. signed 
the Migratory Bird Treaty with Great 
3ritain. (Canada has by far the major 
portion of all North American breeding 
grounds.) On the authority of the Treaty, 
in 1918 Congress enacted, and Presi- 
dent Wilson signed, the Migratory Bird 
Treaty Act, sustained by the Supreme 
Court in 1920. The Act makes it illegal 
to kill any migratory bird at any time 
except as permitted by the current regu- 
lations. Before the regulations go into 
effect they must be O.K.’d by the Secre- 
tary of Agriculture and the President. 

The survival of plenty of ducks de- 
pends chiefly on 2 factors. One is an 
abundance of marshes and bodies of 
water for breeding grounds, feeding 
grounds, and loafing grounds. This sum- 
mer, drought touched many of these 
places and turned them to dust. The Bio- 
logical Survey worked like fury estab- 
lishing refuges in the northern plains. 
The United States’ system of refuges, 
now totaling 2,100,000 acres, saved many 
ducks and ducklings, many of whom 
owed their salvation to rescue squads of 
game wardens and sportsmen who actu- 
ally transported them to the water. Still, 
drought took its toll,and ducks died in the 
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| “TRAVEL THE GYPSY WAY” 
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The Cheerful Friendliness 
of the WESTERN PINES 


..is clearly evidenced in this 
charming study-room of a 
Palm Springs home. Here all 
the woodwork is of this fine, 
soft-textured lumber painted 
white, and rubbed off the 
knots. Then waxed to a beau- 
tiful finish. The screen is also of 
Pine. Write today for our inter- 
esting free booklet, “Western 
Pine Camera Views.” Western 


Pine Association, Dept. K-3, 





Yeon Bldg., Portland, Oregon 


WESTERN PINES 


Idaho White Pine e Ponderosa Pine e Sugar Pine 


Bis: | 
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THE‘GYPSY CARAVAN 






SAVE 60% by ordering this bigger, better, ] 
7 more powerful, super-selective,** Air-Tested’’ 
Trailers of QUA LITY 16-tube, 5-band radio . . . direct from factory. 


BEAUTY : COMFORT : DEPENDABILITY | 74a¢dvanced features include Dial-A-Matic Tuning and 


Electrik-Saver! Secures American, Canadian, police, 











amateur, airplane, ship broadcasts. . : = oe \ , 
Send for Catalog home trail Weite today for PREE 40-page 1937 catalor. —— 
GYPSY CARAVAN CO. | MIDWEST RADIO CORPORATION | Sore! cee: 
3705 GAGE AVE. Dept. S BELL, CALIF, | Dept. E-321 Cincinnati, Ohio | mail orders.) 











For New or 
Remodeled Fireplaces 


Demonstrating Superior Heat 
Circulator Fireplace. Arrows 
show warm air flowing from 
Heat Circulator (around which 
fireplace is built) to all cor- 
ners of the room and into ad- 
joining rooms, returning along 
the floor to the air intake, 
completing the circulation, 
and producing uniform temper- 


Boe eT Sinem agi wep ature. Write for information. 
- Le, 
és 


Manufacturers 





SUPERIOR FIREPLACE COMPANY 


1046 S. Olive Street Los Angeles, Calif. 











Don’t let 

‘Winter 
catch you 
unprepared 











CHANGE 70 


QUAKER STATE 


WINTER O/L _ 








Be ready for Winter. Then, more than ‘ 
ever, your car needs the extra margin of 
safety Quaker State lubrication can give it. 
Quaker State Winter Oils and Lubricants 
are specially refined to flow freely at low = x 
temperatures and still give full-bodied 

protection to a hot motor. Quaker 

State Oil Refining Co., Oil City, Pa. 

















Retail price... 35¢ per quart 








dust, too weak to fly away. Their plight 
was grave and isn’t yet cause for joy. 

Luckily, the Canadian breeding 
grounds fared better. Last spring, be- 
cause U. S. hunting restrictions had 
somewhat spared their numbers, more 
birds returned to the north than in ’35. 
And water conditions in Canada have 
been generally better than for several 
years. So Canada has produced more 
ducks this year. The Canadian increase 
may to some extent offset the losses of 
our setback. 

Meanwhile, there’s that other factor 
necessary to the survival of ducks—that 
is, ducks themselves. All the refuges in 
the world would be useless without ducks 
to use them as breeding grounds. So se- 
vere restrictions on shooting, such as 
those which last year increased the num- 
ber of birds, and such as are in force 
this year, are definitely in order. 


Kephart Collection 
Given to the Nation 


The late Horace Kephart, of Bryson 
City, North Carolina, in the Great Smoky 
Mountains, was as great a woodsman as 
Daniel Boone, and a first-rate writer be- 
sides. He put the priceless wisdom of 
years of outdoor experience and experi- 
ments into a book, Camping and I]’ood- 
craft, which is the greatest work of its 
kind, the woodsman’s Bible, and as easy- 
reading as a novel. Any outdoors-loving 
man, woman, or child who hasn’t read 
Kephart has missed a treasure. Kephart 
is one of America’s immortals. 

The National Park Service announces 
that it has received, from the Kephart 
family and Kephart friends, for preser- 
vation in the regional museum to be es- 
tablished in the Great Smoky Mountains 
National Park of North Carolina and 
Tennessee, the gift of a collection com- 
prising Kephart’s library, camping and 
fishing equipment, research notes, maps, 
and other Kephartiana. Much of the ma- 
terial deals with the history and life of 
the mountain people. Kephart’s second 
most famous work is Our Southern 
Highlanders. 

Camping and Woodcraft is published 
by Macmillan, and costs $2.50, 
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“He joined the garden club last week." 
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COME AND GET IT | 





Cooking Ducks 
and Geese 


The autumn sun beats down through 
a lazy haze as you sit in your blind and 
dreamily face the low pass in the blue 
foothills. It seems too fine to get enthu- 
siastic about the day’s prospects, with 
so many drowsy hours all lost in a happy 
cloud of mental satisfaction already be- 
hind you. 

3ut suddenly you are alert, and you 
stare into the pass like an aged man 
with a chronic case of cataract, trying 
to read the book of nature. 

“It’s geese! It is geese!” And you drop 
like an inert sack of grain into the bottom 
of your blind among the swaying cat- 
tails, hoping that their gentle movement 
has covered your own precipitous descent. 

3ut the old lead gander, despite his 
binocular eyes and wariness, has failed 
to pick you out, and soon the ih wihnk, 
th wihnk, th withnk, warns you of their 
approach. You are as tense as a Com- 
munist at a Nazi putsch. You wonder 
if they will come close enough and half 
hope they won't. 

Burrumph! Burrumph! Burrumph! 
“Say, this goose shooting certainly is the 
berries!” 

And that’s why men leave home. It’s 
nothing to find an excuse to drive 200 
miles to put in a day on the goose pas- 
tures or the duck flats. As long as birds 
follow-the seasons, the urge to out-smart 
them will persist, but I wonder if too 
much emphasis is not put on the actual 
shooting and a long-lingering memory is 
not lost by failing to recognize the eat- 
ing possibilities as an even more “real” 
part of the trip. 

Now of course epicures with a tooth 
for waterfowl are born, not made. Either 
the savory aroma of a roasting duck 
causes you to drool at the mouth like an 
English setter, or you are as cold to it 
as a polar bear is to automatic oil | 
burners. The test of course is to try it 
just once. Let us begin at the critical | 
end. This is the real responsibility of the | 
hunter. 

First of all, a real hunter chooses his 
shots. He doesn’t blast wildly away at 
birds obviously out of range, but within 
injury distance, who will fly miles away 
to die as the result of his bombardment. 
He neither blows a duck into bits with 
a charge of shot on close range, but 
shows his skill in picking them out of 
the air at a reasonable distance and 
killing them dead. This type of hunter is 
the real conservationist. If all followed 
his methods, many more birds would 
course our flyways today. The real hunt- 
er, too, draws his birds in the field at 
once. This is done by slitting the ab- 
dominal cavity sufficiently to insert your 
index and next finger, cutting around the 
vent and enviscerating the bird. A tip 
on the more southerly shooting grounds 
is to carry a little shaker salt; use this 
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ustless SP 
“““"" TUFILESS 





Gone are those dust-catching pits and $4250 50 
grooves; those knotted, stitched-through 

cords which not only make tufted mattresses hard to 
keep clean but cause excessive strain and wear on tick- 
ing. The patented Perfect Sleeper has a perfectly smooth 
surface—“fits” to your body like a glove! At your 
department or furniture stores. 





te, 





oisonas Shee sail’ 


The Tempo, twin or double studio SLEEPER, Inc., Dept. K-11 


couch. Modern-styled, luxuri s, tuf ° 

less mattress. May be had with “Bay. American Furniture Rort, a noted 

Put ane Bed Mite” Seatures. Ast ar a — sen a nw pve and illustrat- 
a 2p ET ae Ol 

for it by name. Made only by SLEEPER. interior decorators’ ide: ttressez and studio couches. 


ing all styles of “Sleeper” ma 


SLEEPER, INC. [ion 


30 FACTORIES 
FROM COAST TO COAST 












realize 


Your home 
Farm buildings 
Business property 





merplam 


iy Financing under FHA is 


low-cost and convenient. 


BENNETTS; 





SILVER POLISH | 12: 3¢<8: et 


See any branch. 


Uf Cleans and Polishes With In- a 


stant Speed! . keeping sil- 

verware bright ‘and glistening. 
This exciting gift-offer is made solely to acquaint 
you with the vastly superior cleaning and polishing 
qualities of BENNETT'S SILVER POLISH! Send just | 
Oc to cover handling costs, and this full-size 20c | 
jar will be sent as a gift postpaid. 


E. W. BENNETT & CO. | 


2000 16th Street, San Francisco | 


Please send me a 20c gift jar of Bennett's Silver 
Polish postpaid for which | enclose 10c. 


Name 





Street Address 






MEMBER 
j Feoeeac o¢Po: 
y MSURANCE CORP 





| 
| 
| 
. 
City State | 
Manufacturers of Famous Brilliantshine Metal Polish | 



















Now- before you forget — send for this 
novel packet of recipes featuring smart new 
uses for eggs! They're tasty, simple, fun-to-make 
recipes— and they're FREE! 

Plenty of egg foods will benefit your family’s 
health, too! Eggs are easy to digest, rich in 
precious minerals and vitamins. They build 


general health, assist in warding off colds* and | 


in actually lengthening life.** Serve more eggs! 
And send for your “Dozen Royal Recipes’’ today! 





*OR M S ROSE COLUMBIA UNIVERSITY 
**PROF. H. C. SHERMAN. COLUMBIA UNIVERSITY 


MAIL THIS COUPON- Yow! 


ALBERS BROS. MILLING CO 
1058 Stuart Building, Seattle 





Please send me the “Royal Recipes.’ 


Name_ 





Address 





City State 


Also please send free children’s 
“Humpty Dumpty” jingle and color book) 
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The flavor lasts 


Schilling 
anilla 


PURE 


A Schilling G Co.—San Francisco 








|can’t get the fresh sprig. Roast in an 


open pan, adding % cupful of water 
|per bird to start, and basting often. 
Roast in a 600° oven 18 minutes for a 





in the body cavity and your trouble with 
flies, no matter how numerous, is over. 

When the birds are brought home, the 
next move is to pluck them properly. 
Persons who skin a waterfowl are in the 
class with men who beat their wives 
or who boil T-bone steaks. They should 
be shot on sight. To pluck a bird, hold 
it on its back, grasping it over its wings 
or shoulders in your left hand, with the 
head away from you. Clamp a group 
of breast feathers between your right 
thumb and the side of your forefinger, 
getting a hold close down to the skin 
of the bird. Now roll your right hand 
away from you. This will remove the 
feathers neatly, down and all. Take a 
new position with your right thumb and 
forefinger and roll it away, moving up 
on the neck of the bird as far as you 
care to go. After the breast has been 
plucked, change the position of the bird 
so that the head lies in your lap, and 
pluck toward the posterior end of the 
| fowl. Don’t try to pull out the feathers 
| by picking. You will leave all the down 
| 





|and tear the delicate skin. Remember al- 
ways to “roll” your feathers off between 
|your right thumb and the nearest side 
of your index finger. In the case of 
wings, I don’t recommend spending much 
time on them except when birds are to 
be served on a platter for effect. The 
wings can be more readily coped with 
by disjointing at the shoulder. 








| 
Aever plucking your birds, singe the | 
small remaining down and fine feathers | 
| by making a paper taper and passing the | 
body through the flames quickly so as | 
not to burn or darken the skin, until | 
the body is clean and smooth. | 

Dressed ducks or geese keep well in| 
storage for several days or even a week, | 
but they should not be washed 
imminent. | 

Most ducks and geese should be roasted. | 
| Only a few lend themselves better to 
| savory frying. Scaup (bluebills), golden | 
eyes (whistlers), and scoters now on 
|the shooting list can be made into ex- | 
cellent meals by frying properly. 

Legs and wings should be disjointed 
whole and the body split. Place butter 
size of an egg for each bird in the fry- 
ing pan with plenty of other shortening. 
Roll bird lightly in flour and brown 
| slowly. Season with salt, coarse ground 
black pepper, and thyme. Add water to 
half cover the meat and simmer slowly 
for half hour to one hour, depending 
\" size and species of duck. 


until | 
preparation for the oven is 


To roast bluebills and other birds that 
| feed on seafood, dress in the usual way 
| and salt. Rub coarse ground black pep- 
| per into the flesh. Lay duck on its back 
|and stuff abdominal cavity with celery 
| (leaves and all) with the grooved side 
|up. No, not the duck—the celery! Add 

five or six large bayleaves, and right up 
in the thorax (the wishbone section) 
|crowd in a good sprig of fresh mar- 
| joram. Ground marjoram will do if you 


rare bird, 24 minutes for a juicy bird, 
and 30 minutes for well done. Basting 
is the art that gets results. Pour your 
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We've captured all the goodness and 
freshness of the finest sea food and 
brought it right to your home in 
PIONEER MINCED SEA CLAMS. 
Pioneers are only the choicest, clean, 
white, delectable meats of the Razor 
Clam, with its original, nutritious 
juices. No bleaching or extra cook- 
ing necessary. Prepare quickly in 
many economical dishes. Serve for 
breakfast, lunch or dinner. You will 
like them and your family will be 
delighted. 

Ask your grocer 


for tree recipe folder, 
“DISHES HE APPRECIATES.” 
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What 
Do You Do with 
Your Little Finger? 


—when you pick ub a glass or cup? . 
watching others that charm and Oise > § be destroyed 
instantly by the misuse of io by the same 
token, the correct use of your hands = become a tre- 
mendous social and business asset. Great actresses 
accomplish much of their poise by proper hand action. 

The makers of Frostilla—the famous skin lotion that 
keeps hands, face and body smooth and lovely—asked 
Margery Wilson, the international authority on charm 
and poise, to tell 


e how to hold a cigarette 

e how to pick up cards 

e how to shake hands 

e and how to make hands behave to the 
best advantage on all occasions 


Margery Wilson gives the authoritative answers to 
these and other questions in an illustrated booklet on 
How to Use Your Hands Correctly. Although this 
booklet is gclone at 50c, we have arranged to present 
it without charge to Frostilla users in the United States 
and Canada until May 30th, 1937. 

Just mail coupon with the front of a 35c, 50c or $1.00 
Frostilla Fragrant Lotion box (or —& 
two fronts from 10c sizes) and your 
copy will be sent FREE. 
“FROSTILLA” 

439 Gray Street, Elmira, N.Y. 

Here is the box front—send me my copy 
of Margery Wilson’s book on hands. 


- You know from | 
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SHOP WITH THE 
* STARS 
OF HOLLYWOOD 


CHOICE GIFTS and de- 
lightful ornaments for the 
home. Smart and unusual 
articles fashioned of ham- 
mered aluminum, of cop- 
per, wood, pottery and 
linens- selected with dis- 
criminating taste from the 
studios of California's 
master craftsmen « <« « 


Send for illustrated 
Brochure 


WELER GRA 


LOS ANGELES 
Dept. D 

Post Office Box 555 

LOS ANGELES 








When you're packing 
for a trip— 

Take along 

a tube of KIP! 


The approved First Aid for Burns, 


Scalds, Cuts, Bruises, Minor Skin mous os? 


‘er, 
"Tag MENT; 
“ 


(Formerly PYROL)...Tubes 50c...Tins $1.00 


















Ew CHEAP OIL BURNE 
Sweeping the C: 2 7, 

K HEAT Without Coa 
by sense divs OF WOO" § 
~“CHEAPER—No Birt *3~ = 


or Ashes— Twice the Heat 
Quick at HALF THE COST. 


COOKS A MEAL for LESS 














Amazing oil burner 
which experts and | AGENTS 
000 users say beats Salesmen 


any ever gotten out 
burns cheap oil a new 
way, without pre-gen- 


BIG MONEY 


rating or clogging up; iro ing 
- ives e aoick* intense | for thie juic! 

eat at HALF COST f pg ae Ind., 
by turning of valve. | 8° 

Ine free to.0ne rson | Get YOUR oth 
in each locality who | oil burner FRE 


act as agent. Write Money. Write now. 
quick, be first to learn 














and make REAL | Quick HEAT at 
Turn of Valve! 


how to end dradgery of coal and wood and make big money, spare or 
pos: 


full time — mail Ic itcard today 


UNITED FACTORIES, N-877 Factory Building, Kansas City, Mo- 








MEXICO 


$139.00 from $15 7-50 from 


Los Angeles San Francisco 
XMAS HOLIDAYS TOUR Dec. 18th—17 days 
| Write for folder 
H.C. CAPWELL Travel Bureau, Oakland, Cal. 
1 
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basting liquor onto the celery which acts 
as troughs and leads the liquid down 
to simmer and mingle and stew with the 
savory spices. The more often this is 
| repeated, the more savory-flavored will 
your bird become. 

Any duck or goose can be treated simi- 
| larly, only use just the spices such as 
| pepper, a dash of sage, plenty of thyme, 
| and of course, salt. Strip the ducks with 
| fat, well-smoked bacon. (That’s my com- 
| plaint about so much of the bacon now- 
| adays—it lacks true smoke flavor.) It’s 
| really necessary in cooking to have the 
| smoke flavor more pronounced than for 
| breakfast bacon. To make perfect bal- 
anced gravy stock, add a wineglass of 
burgundy for each bird, after they are 
roasted. Duck gravy will make the most 
dignified guest return to the “dunking 
days” and will add 10 happy and vigor- 
ous years to his life. 

Remember : 

1. Don’t shoot wastefully. 
| 2. Care for your birds properly in the 
field. 

3. Any real man will dress his own 
birds, let the little “missus” cook ’em, 

and get all the credit. 
| 4. Roast ducks only in a hot (600°) 
oven. 

5. Never use a 
pressure cooker. 
“dough gods.” 

6. Gravy is as necessary for a duck 
dinner as purple balloons at an Elks’ 
Convention. 

7. Cold duck or goose sliced thin on 
toasted, thick-cut wholewheat bread—well 
buttered and dipped in a combination of 
duck gravy slightly warmed and a beef 

tea cube stirred in—will make men out 
of midgets, door-knobs, or left-over pan- 
cakes. 

8. If you shoot ducks and don’t like 
them for your table, just call up a friend. 
Even your telephone operator will put in 
| for a contribution. 

9. Never. give more than 2 ducks to a 
family. They’re scarce and if properly 
handled will feed 6 people. Don’t give 
them the idea of being careless with 
manna. 

10. Make your family good sports by 
setting the right example, and wild fowl 
will forever be a seasonal pleasure in the 

good ol’ U. S. A.—Arthur S. Einarsen, 
U. S. Biological Survey, Corvallis, Ore. 


NYT 
Why Not Ss KS 7 


Shave Them? (&7-°s yf” 

To Randolph B. Montgomery, chauf- 
feur and gardener on a Pasadena es- 
tate, fell the job of plucking ducks when 
his employer had been on a shooting 
trip. Not having been trained to do it 
as Mr. Einarsen recommends, he got the 
feathers out, but the down was a slow 
job—until Montgomery had an idea. Why 
not shave them? Using a discarded safety 
razor and new blade, and a good coating 
of lather, in less than 10 minutes he 


double boiler or a 
You aren’t making 






kitchen. Both the cook and the lady of 
the house praised his work. Before the 
end of the duck season he confessed to 
him employers the secret of his speed 





had 5 shining clean ducks ready for the | 
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Distinctive Pottery 


“TODDY” 
VASE 


An exquisite flower holder, 
smart and modern 








$Q_5{) Prepaid in U.S.A. 
9. 10 Fh ese are made in 
California and are a beautiful Ivory tint. 








SWEDISH SUGAR TONGS 


Silver Plated $1.25 prepaid 
A sugar tong that everyone will enjoy using. These 
1 practical gifts. You will also 








| make serviceab 
| appreciate one f 





your own home. 


x Me Bw eM 


| Come in and visit us when you are in East Bay 

| ig @ — ’ ? ’ ’ 
and skill. They had a good laugh over | HALLIDAY’S -- THE SHOP OF GIFTS 
it, but gave their unqualified approval. | 


1750 Broadway Oakland, Calif. 
We also specialize in greeting cards 
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SPRAINED BACK 


while coaching 


Takes own medicine 
relieves pain with 
Absorbine Jr. 





Wr coaching his team, H.Pof 


Detroit, accidentally sprained 
his back and suffered acute pain. 


Ordinarily a man would be laid up 
for days. But not H. P. A great 
user of Absorbine Jr. to ose 
bruises, pain and strain for his 
athletes, he had his own medicine 
rubbed on his back. Absorbine Jr. 
soon had him feeling fit and limber. 


He also finds Absorbine Jr. excel- 
lent as an antiseptic dressing for 
cuts. 


Make Absorbine Jr. your own fam- 
ily liniment. For relieving sore 
muscles, strains, sprains, muscular 
rheumatic aches and pains, this 
famous old remedy carries the 
highest recommendations of many 

, doctors, nurses and athletic train- 
ers. Famous, too, for destroying the 
fungus of Athlete’s Foot. 


Ask your druggist today for 
Absorbine Jr. You'll find it thrifty 
to use; a little goes so far. At all 
druggists, $1.25 a bottle. For free 
sample, write W. F. Young, Inc., 443 
Lyman Street, Springfield, Mass. 


*Based on actual letter in our files 


ABSORBINE JR. 


Relieves sore muscles, bruises, muscular 
aches, sprains, Athlete's Foot, sleeplessness 











LEANING ON MY HOE 


Sydney B. Mitchell Combines 
Practical Garden Advice with 
Whimsical Garden Philosophy 














As I was teaching at the University of 
California at Los Angeles this summer, 
I was divorced from my garden for 2 
months, and an interested observer of 
gardening in southern California, par- 
ticularly that part of it from Los Angeles 
to the sea. Naturally I soon looked up 
Hugh Evans, whom I had known for 
years as one of our best amateurs, re- 
sponsible for the introduction of many 
trees and shrubs suitable for the com- 
paratively frostless areas like his own 
Santa Monica. I found he had acquired a 
partner and entered the nursery business 
as half of Evans and Reeves. 

Off Sunset Boulevard, near Brentwood, 
I saw a highway sign directing me to 
their new nursery, a feature of which 
was a 100-foot-square lath house filled 
with fuchsias, tuberous begonias, impa- 
tiens, and other subjects enjoying partial 
shade in a sunny climate. Such a lath 
house, costing about $1200, could be a fea- 
ture of any large garden or estate, but 
one a quarter the size or smaller, and cost- 
ing far less, could be an asset to any too- 
sunny garden, and could be made a lovely 
place. Not only can the ground be used, 
but above can be grown hanging baskets 
of trailing fuchsias and begonias, and 
everywhere a grateful shade is provided 
for the gardener, without the encum- 
brance of tree roots as where shade is 
obtained from nature. 

I found Jack Evans, Hugh’s son, was 
breeding fuchsias and had 2 nice pure 
whites, a single and a double, the latter of 
the Rolla type. This is my scoop for this 
issue of Sunset, as fuchsia fans have 
long been looking for such flowers, which 
far surpass little pale pinkish things like 
Countess of Aberdeen (Schneewitzen) 
and magellanica (macrostemma) alba. 
These new whites are not yet for sale. 





The Plant of the Month for November 
is so obviously the chrysanthemum that 
I am going to select another one. This is 
Tris stylosa, or if you follow the botanists 
who like longer names, /ris unguicularis. 
This evergreen beardless iris from AI- 
geria is the source of bowls of lovely 
lavender flowers from October to March 
wherever it does well, and this includes 
California and the warmer sections far- 
ther north. I think it is best moved 
in autumn, as it reéstablishes well then, 
but it can be divided and reset any time 
from April on to late autumn. In Cali- 
fornia it does well in both partial shade 
and full sun, but farther north demands 


the latter to flower. It wants no summer 
water at all—indeed, when established it 
prefers a long warm baking. It doesn’t 
enjoy division, though when it is divided 
(autumn) the spring-set buds generally 
flower. But don’t be discouraged if it is 
shy the following year. Leave it alone, 
and when reéstablished, the clumps will 
produce clumps of flowers in continuous 
succession. Where birds abound, the 
flowers are best picked in bud. The type 
color is lavender, but there are darker 
forms and a rather thinner white one. A 
new Pasadena garden friend tells me she 
will send me a pink form of which I had 
never heard. I wonder how pink it will be. 





In the All-American seed trials patch 
at the Burpee seed farm at Lompoc | 
saw a scentless marigold..Not merely 
the flowers, as in some other cases, but 
also the foliage, lacked the acrid odor so 
characteristic of these plants. I believe 
it is to be introduced next season as 
Crown of Gold. It is tall, apparently 
close to the African type, with orange 
flowers of medium size and of a distinct 
form best described as anemone-like. The 
flower seed growers are a jump ahead 
of the vegetable breeders —no one has 
yet raised an odorless onion. Indeed, the 
very day I saw the marigold, I read a 
newspaper item recounting the failure of 
science to deodorize the breath of onion 
eaters. But as smell and taste are so 
closely allied, perhaps we don’t want a 
scentless and consequently tasteless onion 
—only one the smell of which, after eat- 
ing, will fade away like a dissolving pic- 
ture. 


How easy it is to overlook the obvious! 
I have often written of the difficulties of 
maintaining through our long summers 
a herbaceous border, but I don’t believe 
I have ever recommended the extensive 
use of clumps of cannas and agapanthus 
for long continuous midsummer bloom. 
Of course in the cold summers of San 
Francisco and some other places, cannas 
produce only leaves, but elsewhere in 
coastal California, if given good soil and 
plenty of water—they love eating and 
drinking—they can be treated as hardy 
perennials, lifted only occasionally, in 
early spring, for division. Their widened 
color range, from white through yellow 
and orange to red and excellent salmon 
pinks, their freedom from insect pests, 
and their long flowering season, should 


SUNSET 








endear them to more gardeners than just 
the lazy ones. In summer, too, we want 
blue, and here is where the bulbous- 
rooted agapanthus comes in, giving us 
big heads of that color, or of pure white 
if it is wanted. They can be left alone 
for years and flower the better for it. 
For a long deep border, both cannas and 
agapanthus are especially valuable, as 
their size puts them in proper scale and 
they are very effective when repeated at 
intervals. 

How wonderfully the Iceland poppies 
have been improved, especially by Eng- 
lish and Australian breeders. From rather 
small white, yellow, or orange flowers 
they have been developed into wider, 
opener cups with many lovely shades of 
pink, buff, and tangerine added, and 
taller, stronger growth achieved. They 
are lovely cut flowers as well as delight- 
fully effective in the garden, grown in 
large clumps or masses. While they may 
be sown in fall or spring, California gar- 
deners will get the best results from a 
November sowing in the open ground, 
the way Frank McCoy of the Santa 
Maria Inn and most of the seed farms 
handle them. Then they will flower all 
spring while it is still cool and the black- 
spotted green diabrotica is not around to 
eat holes in their silky petals. Unlike 
most poppies, they move easily, and so 
can also be raised in flats. They are per- 
fectly hardy everywhere, as witness their 
use at Lake Louise, in the Canadian 
Rockies, but in California are best treated 
as annuals or biennials and discarded 
when they are worn out with blooming. 


Granny was sitting in the sun in 
the garden, surrounded, like a matri- 
arch, by her descendants of several gen- 
erations, young and old cats of diverse 
colors and lengths of tail. “I bet you 
cats afford a lot of amusement to the 
visitors to this garden,” I said. “Not 
half as much as the visitors provide for 
us cats,” said Granny. “I once heard the 
big boss—I mean Carl, of course—read- 
ing about a cynical country storekeeper 
who nailed a nickel on the floor of his 
store and then amused himself watching 
customers surreptitiously trying to pick 
it up. Well, garden visitors may be per- 
fectly honest in money matters, but they 
are sure tempted to take a cutting. Last 
spring I saw one hefty dame try to pinch 
off the top of one of our plants of your 
new colored broom, Cytisus Pomona, and 
was she sore when it proved too tough. 
She was so mad she borrowed a pair of 
scissors from a friend and cut off a 
piece. Of course since you started writing 
about me I read all your Sunset stuff, 
however dull it is, and did I laugh when 
I remembered you said only late summer 
cuttings would root, and those very 
rarely, so that the broom had to be pro- 
pagated by grafting. I wanted to tell her 
it would be easier to try rooting a broom 
handle. Well, sorry to leave you in a 
hurry, but I hear Carl calling the cats 
to dinner.” 
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You Will 
Pay This Tax 


says 
the U.S. Federal Trade Commission 


HIGHER PRICES ON FOODS AND 
OTHER NECESSITIES are certain to 
follow if Proposition #22 is not defeated! 


Watch out for Proposition 22 on the November ballot! 


Disguised as a “Retail Store License,” it looks innocent enough. But 
there is a “joker” in it—hidden taxes for you to pay! 

It proposes to charge individual stores $1.00 each for the right to 
do business. But chain stores will have to pay $500.00 a year for 
each store over nine! 


Of such taxes, the U.S. Federal Trade Commission says: 


“If the ability to undersell, based on greater efficiency or 
on elimination of credit and delivery cost, is destroyed by 
taxation, it is the consuming public which will really pay 
the tax and not the chain.” 


Chain stores operate on a small profit. They eliminate middle- 
men’s profits and unnecessary in-between expenses. The savings they 
make by operating efficiently are passed on to you in prices 10% be- 
low the average. These are the figures of the Harvard (University) 
Bureau of Business Research, from a study of 32,998 chain stores. 


Four out of five chain stores do not make enough profit to cover 
the tax. It can only be paid by higher prices—by money out of 
your pocket. 


Some chains will go out of business. Thus their competitors will 
be able to raise prices even higher. 


If you think that chain store rivalry helps to keep all prices in 
line with your pocketbook—if you think that TAXES ARE HIGH 
ENOUGH NOW, especially on FOODS, vote NO and keep prices low. 


For remember, this tax is admittedly not a tax for revenue pur- 
poses. It is a cleverly camouflaged subsidy for wasteful business 
methods—and you will pay the bill. 


No matter what its title... no matter how heavily disguised. . . 22 
is a tax on you— VOTE NO! 


22 is a Tax on You-Vote NO! 





RETAIL STORE LICENSE 30°57 Gcpsaigture 
act of Legislature 
(Chapter 849, Statutes 1935) requiring every person or 
organization owning, operating or controlling one or 
more stores, wherein merchandise is sold at retail, ob- 
tain annual State license; prescribing fifty cents appli- 
cation fee for each store and one dollar license fee for 
one store, increasing license fee progressively for sec- 
ond and additional stores to five hundred dollars for 
each store over nine; excepts filling stations, ice dis- 
tributing establishments, restaurant facilities of com- 
mon carriers, newspaper offices, stores wherein sales 
are incidental to rendering personal service, theatres 
and motion picture houses. 




















California Consumers Conference 
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Your Garden Needs 


BOTH 


GROZ~77 






SU FER 


PLANT FOOD 
GRoz\% 
An All-year-round 


Commercial 
Fertilizer 
containing 
NITROGEN 
PHOSPHORUS 
POTASH 
The 3 ingredients needed 
to replenish Northern 
California soils. 

° 
Stimulates 
VIGOROUS 
Sustained Growth and 
VIVID COLOR 
. 


Comes in economical con- 
venient bags— 

10 Ibs. $0.75; 25 Ibs. $1.50 

50lbs. $2.25; 100lbs. $4.00 












SHEED MANURE 








PULVERIZED 





A Natural 
Organic 
Fertilizer 


for 
SOIL 
REJUVENATION 
a 


Provides humus to make 
soil porous...easy to work. 
Spread on lawn fall and 
spring...makes deep rich 
spongy turf. Conserves 
moisture...cuts water bills. 
One 100 ib. bag ($1.75) | 
equals whole load barn- 
yard manure in fertilizer 
value. 


ODORLESS 
NO WEED SEED 


| ing 


| frost-proof, 


GARDEN TIPS 
FOR TENDERFEET 





Bulbs—When to Dig, 
How to Store 


Tue first light frost should serve as a 
warning signal to gardeners and remind 
them that it’s time to be thinking of sav- 
tender bulbs, tubers, and corms 
which will bloom again next year. The 
first frost is usually mild and affects only 
the top growth. Subsequent frosts affect 
the bulbs. They should be lifted at the 
very first warning and removed to a cool, 
ventilated room. Besides 
serving as swell storage places for bev- 
erages, cellars are fine for bulbs. There’s 
no bright sunlight and the temperature 
is fairly constant. Forty degrees is about 
right. 

Here are 2 important bulb storage 
don’ts: Don’t pack bulbs in air tight con- 
tainers. This generates heat. Some bulbs 
will start by sweating and end by rot- 
ting. Other bulbs may start into prema- 


FREE: A Soil Manuai for Home Gardeners. Address— 
GROWERS FERTILIZER CO., 108 Davis St., San Francisco 


BUY BOTH FROM YOUR 


GARDEN SUPPLY DEALERS 





ee’ 
BULBS 


New triumph Tulips, Daffodils, Hya- 
cinths, Ranunculus, Anemonies and 
other domestic and imported Bulbs. 
Write for Beautiful Catalog illus- 
trated in colors. Mailed free. 


® 
F. LAGOMARSINO & SONS 


SEEDSMEN 
712 J ST., SACRAMENTO, CALIF. 











Se 
‘HOW TO HAVE A FINE LAWN 
5 iho can avoid thin spots in your lawn and save 
yourself many extra hours of watering next sum- 
mer if before seeding you first condition the soil 
with Emblem-Protected Peat Moss. It keeps the soil 
porous, maintains moisture constancy and pro- 


motes vigorous healthy root development. Write 
today for FREE bulletin, ‘‘Fine Lawns.’’ Ad- 
TRADE MARK 


Fay Lendl 
W PEAT MOSS 


232 Chamber of Commerce Bldg., 
Los Angeles, California 





IT’S “THE AUSTRALIA” 


IN SYDNEY 


Australia | 


Hotel 
SYDNEY, AUSTRALIA. 





ture growth because of the heat. Don’t 
store bulbs in mouse-tnfested places. 
Mice consider bulbs dainty tidbits and 
wolf them in a short time. If there’s no 
assurance that the rodents can be kept 
out, insure the bulbs by enveloping their 
containers with wire door-screen. 
Tuberous Begonias: When all growth 
has died down, lift the tubers carefully, 
and give them a week’s drying in flats, 
in not-too-strong sunlight. Remove any 
remaining pieces of stem before storing 
the tubers. If Jack Frost has nipped the 
tuberous begonias before they have had 
a chance to go into natural dormancy, 
cut off the blackened foliage, at once, 
about 3 inches above the soil level, and 
lift the plants. Some soil will adhere to 
the roots. Place the tubers in flats or 
shallow trays in a cool dry room. Allow 








them to remain there about 10 days or 


|until the soil and fleshy roots of the 


tuber have dried. Remove dried stems 


po shift tubers into clean flats. There 


are 3 different and accepted ways of 


| storing. Some growers overwinter tubers 
|in flats of dry soil, others use dry peat 


moss, and still others religiously brush 
all soil particles from the tubers, and 
simply set them in flats or trays in a 
cool dry room until late January or Feb- 
ruary. 

Dablias: South of the Bay Region and 
along the coast, dahlia tubers can over- 
winter right in the ground, undisturbed 
until dividing time in March. Elsewhere, 
they should be taken up and stored. Lift- 
ing dahlias is really a 2-man job, so en- 
list the aid of a fellow gardener. Cut the 
yellowed tops down with a sharp knife 
to within 5 inches of the ground. Re- 
label varieties so that there will be no 
cases of mistaken identity. Two spading 
forks will be needed for the actual lift- 
ing. Insert the tines of the forks full 
depth into the ground about 10 inches 
| on each side of the central stalk. Loosen 


| the clump slowly and carefully, trying 





| 








A SUNSET HOME DIALOGUE 
SHE: 


HE: “*Yes, there’s not much Satisfaction in doing 

*the job when it looks like this.’’ 

SHE: “Sunset says that now is a good time to 
* apply bone meal fertilizer to the whole 


garden. The first rains will carry the food down 
to the roots.’’ 


**Good work, Joe; and good for you. But 
how brown the lawn looks.’’ 


HE: “Let’s get a sack. The garden certainly 
* needs new pep.”’ 


So she ordered at the garden store 


CALA-BONE 


(Ammoniated—With Potash) 
All-purpose, long-lasting, odorless plant food 


Pacific Bone Coal & Fertilizing Co. 
Subsidiary of Consolidated Chemical Industries Inc. 
111 Sutter Street, San Francisco 








the finest in the Northwest. We're proud of 


our ogee food, comfortable beds and 

friendly service—and the rates are moderate. 

Theatres, business and shopping districts 

are nearby—convenient for tourist or com- 

mercial traveller. 1000 rooms—all with bath. 

FRANK HULL, MANAGER 
€ 





V For Afflicted Children 
l 


STA DEL MONT 


School and home on beautiful estate in southern Cali- 
fornia orange grove. Ideal climate. Understanding care, 
individual training. Experienced instructors. Attending 
physician. Write Charles N. Jeffries, Director, Vista 
del Monte School, 5225 Wilshire Blvd., Los Angeles 





SORE, RHEUMATIC 
MUSCLES 


Say goodbye to messy liniments and salves, that 
have to be smeared on every few hours to be 
effective. The new treatment for sore, aching 
muscles is Allecock’s Porous Plaster, that stays 
on until pain is all gone. One Allcock’s Plaster 
lasts days and days without further thought. The 
blood is gently drawn to the painful rheumatic 
area, and the muscles are massaged as you move. 
No rubbing. Nothing smelly or sticky. Allcock’s 
is pleasant. Easy on, easy off when pain is gone. 
5 million users testify that Allcock’s is marvelous 


for backaches, arthritis pains, ALLCOCK’S 


chest colds, 25¢ at druggists, 
SUNSET 
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to get beneath it as much as possible. In 


heavy soils it will probably be necessary 
to work the forks all around the clumps. | 
When the clump comes out, turn it up- a 


side down and in about an hour carefully 


remove the soil. For the rest of the day, 
let the clumps air in the sunlight to dry | ; tha , / 
the surface of the roots. Roots which | Ww, (Y ® 


have become separated from the stem 
and do not retain the collar, or crown, 
that forms between the stem and root, 
are worthless. They do not have “eyes” 
and cannot produce roots. Postpone divi- 
sion until spring, because clumps keep 
better in storage than do_ individual 
tubers. Take your choice of storage ma- 
terials. Put them in boxes and cover up 
to the necks with dry sand, dry soil, dry 
peat moss, or sawdust. 


5 
Gladiolus: After gladiolus leaves have Heres how to 


begun to yellow, they can be pulled up 


Bae 77) 
and allowed to dry in the sun. After 2 take the sting 


weeks, the withered foliage can be cut 
off close to the roots. The corms should t ft L ' | 
be stored in paper bags or flats. To each ou 0 Ss aving ° 
100 corms should be added 4 tablespoon- 







fuls of naphthalene flakes to kill thrips Why should every shave make Mentholatum Brushless, fits these 
that might otherwise overwinter on the you feel as if bees were sting- requirements exactly. 
comme. _— a“ cg — ing your face? What your Mentholatum Brushless is the 
Pe ig iggale és TiageCnagr ine: sensitive skin needs is a shav- __ result of forty years’ experience 
owers. The naphthalene flakes should 7 a : ° : 

ing cream that is more effec- in making a preparation that 


not come in direct contact with the corms. A z ie ; 
Place the flakes in the bottom of the bag tive than usual in preventing cools and soothes irritated skin. 


and then put a sheet of paper on top of the smarting and stinging. That's why it is so effective in 


the flakes to separate the corms from And the new, up-to-date cream, preventing razor irritation. It 
leaves your face delightfully 


soothed. Its tonic effect keeps 
the skin fine and smooth. And it 
thoroughly softens the beard, lu- 
bricates the skin, gives more 
shaves per blade, saves time 
and money. 


the flakes. Naphthalene flakes are on sale 
at most drug stores. Crushed moth balls 
can be substituted if necessary. If pos- 
sible, store the bulbs where the room 
temperature is 65 to 70 degrees. The heat 
will cause the young thrips to hatch out 
and they will be killed by the naphthalene 
fumes. As a further precaution, just prior 
to spring planting, the corms should be 
peeled and then dipped in hot water for 
approximately 3 minutes. The tempera- 
ture of the water should be about 120 
degrees. The corms should be planted 
immediately after their bath, even if 
they’re still dripping from the precau- 
tionary immersion. 

Cannas: After frost has turned the 
foliage brown, cut the tops off an inch 
from the ground, and then dig the roots, 
being careful to retain some of the soil 
around the clump. The clumps should 
be dried before being stored. They can 2 ; at 
be stored on shelves if soil has adhered 
to the roots. If not, put them in boxes 
filled with a light dry soil and let only 
their crowns peep out. Be careful that EASY MONEY 
the room temperature stays at 40 de- | 
grees. Otherwise growth may start too e | 
soon. 

Other Tender Tubers: Except in the 
warmer parts of California, the follow- 
ing bulbs should be overwintered indoors: for Sunset Magazine in your full 
agapanthus, anomatheca, arum, bessera, a a a 
caladium, chlidanthus, clivia, cooperia, 
freesia, hymenocallis, ixia, lycoris, milla, 

























Test It at Our Expense 


Get Mentholatum Brushless from your 
druggist on a money-back guarantee. 
or write the Mentholatum Company, 
Dept. B-1, Wichita, Kansas, for a lib- 
eral trial tube. 











Ar as special representative 


tisement with your name and ad- 





schizostylis, sparaxis, sprekelia, tuberose, dress on a penny post card and 
vallota, and zephyrantes. ° @ Any complexion can be made clearer, smoother, 
tied mail to 576 Sacramento St., San younger with Mercolized Wax. This single cream 
- is a complete beauty treatment. 
Francisco. Mercolized Wax absorbs the discolored _blem- 


ished outer skin in tiny, invisible particles. Brings 
| out the young, beautiful skin hidden beneath. 
6 | Just pat Mercolized Wax on your skin every 
night like cold cream. It beautifies while you sleep. 
Mercolized Wax brings out your hidden beauty. 
HURRY USE Saxolite Astringent —a refreshing, stimu- 

lating skin tonic. Smooths out wrinkles and age 
lines. Refines coarse pores, eliminates oiliness- Dis- 
solve Saxolite in one-half pint witch hazel. 
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HE'LL LIKE THIS 
FOLDING HANGER 







Holds up to 32 ties for 
instant selection—with- 
out a wrinkle. Obtain- 
able at leading stores 
or send money order di- 
rect to Home Facilities, 


Inc., LosAngeles, Calif. 


Beau Brummel 


FOLDING HANGER 


ee 0 


Pag 
RO 


.s 


AT ALL STORES 
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Destroy Weeds Now, Kill Seeds 


Yards, gravel drives, walks, 
etc., can be quickly and 
effectively cleaned with the 
2000° F. Flame of the 


KER-O-KIL 


Burner. Effective against Devil 
Grass, Puncture Vine, Poison 
Oak and all perennial growths. 
Ideal for Poultry Disinfecting. 
Write today for Free Bulletin 
No. 127 S. 


— O:KIL MFG. CO. 


338 BRANNAN $57. 


SS SAN FRANCIS(O.CALIF 
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Now—Real Heirlooms in 


Hand Woven 
Old Colonial 


Coverlets 


These are exact reproductions of famous Colonial 
coverlets. Woven by Blue Ridge mountaineers, 
who raise own sheep, card, spin and dye the wool. 
Coverlets come in various sizes, patterns, and 
colors. Priced to suit every purse from $4.50 to 
$25.00. Easily washed and will last for generations. 
Write teday for complete information to 
EMMA McCALL 
The Work Shop, 2025 Durant Ave. Berkeley, Calif. 
THE ‘Work SHOP I$ “OPEN TO VISITORS ERY AFTERNOON 





@ FINEST PHOTO FINISHING IN WEST 
Don’t gamble! Trust your films only to an expert. 
Have them done by a professional — 18 years’ 
experience. Any 6 or 8 exposure roll developed in 
fine grain developer and printed on velox paper, 


35c—Coin Only 
Films Air Dried—No Blisters or Warping 
EAGLE PHOTO SERVICE 
2463 - 35th Ave., San Francisco, Calif. 





Ironcraft 
Slide-Grill 
BARBECUE 





Send mtb? for details of this exciting 
new Ironcraft creation .that combines grill, 
hot plate and open fireplace in one low 
cost unit. 


IRONCRAFT, Inc. 


(CALIFORNIA PLOW CO.) 


Out Door Fireplace and Barbecue Equipment 
810 Polhemus Ave., San Jose, Calif. 








PROTECT CANARIES 
Kill bloodsucking canary lice. 
Prevent infestation. Automatic. 
10 cents a pair, at pet shops, 
_5 and 10c, dept. and seed stores. 


the Canary DoctoR 
214-16 E. 82nd St., N. Y. 









ENJOY A BARBECUE IN YOUR GARDEN 
MODERN BARBECUE POTS AS LOW AS $7.50 
Portable, simple to operate, safe; they charcoal 
broil meat to a new deliciousness. Enjoy barbecue 
parties in your garden. Send 10c for new booklet 

covering broiling and barbecuing. 
J. M. HUNTINGTON IRON WORKS 
La Canada, Calif. 
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"MONOGRAMMED CIGARETTE BOX 
With Ash Tray in gleaming 
CRYSTAL. Beautifully hand 
engraved. Nothing is more 
expressive of thought as a 
Christmas Gift. Three initials 
in monogram. Give full name 
when ordering. 
ORDER —— FOR CHRISTMAS. %. 50 Postpaid. 
HE POTTERY & GIFT SHO 
34 Thicd Ave., San Mateo, Calif. 
Visit us when in the Bay Region. 








LOSS OF HAIR 


The hair restoring formula discovered by the 
Dermatological Research Department of the 
Miogenic Laboratory, is now available to the 
general public for home use. Further informa- 
tion will be sent on request 
meat LABORATORY 
: Box 3003 
nea University 
California 

















H E AT a Bungalow—$66 
Pay $5.50 Monthly 
The BEST In Heating at Low Cost 
A Constant, Regulated Warmth 
Healthful Humidity (Avoid Dry Air) 
Gas cost guaranteed under $28 a year 
30 DAYS FREE TRIAL 
Room, Wall or Floor Furnace Types 
$24 up. No basement or flue required. 
Ask for Free Booklet or Estimate 


Williams Radiator Co. 


1865-1873 Cordova St., Los Angeles RE. 5125 











KNOCK—KNOCK—WITH THIS 
WOODPECKER DOOR_KNOCKER 
Looks and sounds exactly like a real 
woodpecker. Carved of wood and 


painted in brilliant natural colors. 
A simple twist of a knob produces a 
rapid motion of head against metal 


plate. All gears concealed. Makes a 
unique, useful gift. $4.50 Postpaid. 
3% Sales Tax in Calif. 


E. A. HOAG, Box 407, PACIFIC GROVE, CALIF. 














EARN AS YOU TRAVEL 
OWNER-AGENTS WANTED 


—__—_--r'~ Owner-agent's dis- 

count on demonstra- 

tor more than pays 

your wey, to Califor- 
e 








TRAILER CO. 
LOS ANGELES 
AIRCRAFT ENGINEERS 





ZIMAIR 





MASTERBUILT Tiailers 





Built by Master Craftsmen 
One of the West’s Largest Factories. 
Models from $475.00 to $1175.00. 

A Few Dealerships Still Available. Write for Booklet. 


@ WEST COAST TRAILER DISTRIBUTORS, Dept. A 
6305 Yucca Avenue Los Angeles, Calif. 








INDIVIDUALIZE YOUR 
HOME 


With distinctive hand- 
wrought Iron. Bracket for 
3 pots, 45c and up; Jar- 
diniere stands, 80c and up; 
Andirons, $2.50; Coftee 
tables, $4.50. Write for 
our price lists, or Visit 
our Studio. 
CHARLES A. ROBINSON 
7471 Melrose Ave. 
Los Angeles, Calif. 





In Downtown LOS ANGELES 


Unsurpassed service and luxury 555 Rooms 
Baths 


are yours at amazingly low cost 
Easy chairs, sleep inspiring beds, 
large rooms with luxurious fittings. 
3 MoperaTE Pricep ResTauRANTS 
New 


HOTEL CLARK 


P. G. B. MORRISS, Manager 




















MOORE 
Push- Pins 












are what you need to hang 
things to walls. 

10c Packets Everywhere 
Moore Push-Pin Co., Philadelphia 









WANTED- 


Women to make hooked rugs for our 
stores. No experience necessary. Steady 
work. We do the selling. Write at once. 
HOLLYWOOD STUDIO STORES 
5657 Hollywood Bivd., Dept. 19 
Hollywood, California 








McLAREN TRAILER COACHES ~anrrn 
13 Years 

Trailer Building 
Means 
Satisfaction 
Dealers Wanted 


Eagle Rock, Calif. 





Dept. S, 1414 Colo. Bivd. 





SUNSET 
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SUNSET 
SHOPPING CENTER 





ccc WILL ROGERS 33: 


PATENT APPLIED FOR 
A glorious blackish velvety crimson, unexcelled in richness of 
color by any other variety in existence. Unequalled in its in- 
tense “Attar of Roses” fragrance. The rose you have often wished 
for is here. ONE ROSE THAT SHOULD GRACE EVERY GARDEN. 


— - smnous a: YEAR $100 
me euppen’ saauers Plus 
BROCHURE EACH Tax 








Me 


“AMERICA’S FOREMOST ROSARIANS” 
MONTEBELLO, CALIFORNIA 











METCO A NON-POISONOUS slug and 
snail destroyer that kills by con- 
tact. 
| RON Also a soil stimulator which pro- 
duces greener lawns and more 
Ox! D - colorful flowers and plants. 
For Sale by Leading Dealers 
SCHMIEDELL & CO., DISTRIBUTORS 
104 Clay Street San Francisco 


) . . 
a cd ening Specials 


FLOWER GARDEN 
COMPLETE 


Generous 15c packages of our 
finest cut flower seed, enough for ¢ 
1000 plants POSTPAID 


LARKSPUR — Long 4 to 5 foot spikes of large 
delphinium-like flowers. 

SNAPDRAGONS — New improved Rust Proof. 

STOCKS — Long stemmed early flowering. 

CALENDULAS — 4 choice varieties. 

ICELAND POPPIES — Gorgeous new colors of 
exquisite charm. 


Any of the above, 15¢ per package if purchased 
separately. 


H. L. BAAKE & SON NURSERY 
2616 S. Sawtelle Blvd., West Los Angeles, Calif. 























‘GROUND-COVERS FOR BULBS 


Pkt. 
Ripon, Uae Queen... oo =... cccccccccccsce ee 10c 
Brachycome (Swan River Daisy).............. 1.00 10c 
Nemophila (Baby Blue Eyes)................. 35¢ 5c 
I soc cat ientscscccsmend 1.00 10c 
Linaria Maroccana Hybrids.................. 1.00 10¢ 
Virginian Stocks Mixed......... 30c 10c 


Ask for your copy of our Free Rare Bulb List. 
CAMPBELL SEED STORE 


137 West Colorado St. Pasadena, Calif. 





@ EVERBEARING STRAWBERRIES 


Hewitt’s Mountain Grown guaranteed everbearers. 
Full crop first summer. Wonderfu! new varieties. 
1000—$12.00. Others cheaper. Free catalogue. 
Carl Hewitt, Summit, Calif. 





PLANTS GROWN WITHOUT SOIL 


There has been recently developed a suc- 

cessful technique in growing certain plants 

in chemical solution. Results are especially 

attractive where hot house or other suitable 

space is limited. Address inquiries to 
P.O: Box 171, Oakland, Calif. 





Ready to Erect $85.00 


SMALLER SIZES AS LOW AS $43.50 





Here’s a new idea in greenhouses for small 
gardens. Ready-built in sections, it gives you 
a wide choice in sizes and costs. Easy to as- 
semble. 7 


WRITE TODAY FOR COMPLETE INFORMATION 


PACIFIC MANUFACTURING CO. 
2610 The Alameda Santa Clara, Calif. 









Don’t Neglect Your Trees. Call DAVEY for free inspection 
and estimate. 


It costs no more for genuine 


AVEY 
REE 


SURGERY CO., LTD. 


SAN FRANCISCO Fresno LOS ANGELES 
Russ Bidg. Oakland, Palo Alto Story Bidg. 
SU 3377 Pasadena, Burlingame, San Rafael TU 1929 


RESPONSIBILITY 











SKILL + KNOWLEDGE 














@ ROSE BUSHES... . For This Winter's Delivery 
200 Varieties 25 cents each $2.75 per dozen 
Write for Illustrated Catalog or come see them in bloom at 
our nursery anytime before November ‘15th. 

PORT STOCKTON NURSERY, STOCKTON, CALIF. 
Nursery—2810 E.’ Main St. Mail—Rt. 1, Box 161 





GRAFTED CACTUS NOVELTIES 


Introductory Special 
THREE SELECT TYPES $ 1 .0O 


HUMMEL’S EXOTIC GARDENS, INGLEWOOD, CALIF. 





OREGON GROWN LILIES Puintinc 


Write today for catalogue containing descriptions and cultural 
information of over 75 different lily species. 
EDGAR L. KLINE Grower & Importer 
Oswego, Oregon Lily Bulbs and Seed 


AMARVELOUS SELECTION OF— 


Flowering Plants, Ornamental Shrubs & Trees 
(Evergreen or Deciduous), Vines, 
Hedge Plants, Shade Trees 
ALL KINDS & SIZES — REASONABLE PRICES 
WRITE — P. O. BOX 389, COMPTON, CALIF. 


Drive — 3 Miles South of Compton at Alameda 
(Truck Blyd.) & Del Amo 





OPEN SUNDAYS 





























8’ r ATEMENT OF THE OW NERSHIP, MANAGEMENT, 
CIRCULATION, ETC., required by the Act of C: ongress of 
August 24, 1912, of Sunset Magazine, Pacific Northwest, 
Central, and Southwest Editions. 

Published monthly at San Francisco, Calif., for Oct. 1, 1936. 

State of California, ( ‘ity and County of San Franci isco, ss: 


Before me, a Notary in and for the State and county afore- 
said, personally appeared L. W. Lane who, having been duly 
sworn according to law, deposes and says that he is the Pub- 
lisher of SUNSET, and that the following is, to the best of his 
knowledge and belief, a true statement of the ownership, man- 

agement (and if a daily paper, the circulation), ete., of the 
aforesaid publication for the date shown in the above caption, 
required by the Act of August 24, 1912, embodied in section 
411, Postal Laws and Regulations, printed on the reverse of 
this form, to-wit: 

k. That the names and addresses of the publisher, editor, 
managing editor, and business managers, are: publisher, L. W. 
Lane, 576 Sacramento St., San Francisco, Calif.; editors, Gene- 
vieve Callahan, Lou Richardson, San Francisco, Calif.; man- 
aging editor, Lou Rie hardson; business mans ager, Jesse E. Thrash. 

2. That the owners are: (Give names and addresses of in- 
dividual owners, or, if a corporation, give its name and the 
names and addresses of stockholders owning or holding 1 per 
cent or more of the total amount of stock). 

LANE PUBLISHING CO., 576 Sacramento St., San 
Francisco, Calif. 

W. Lane, San Francisco, Calif. 

is C. Hyde, San Francisco, Calif. 

James W. Young, Chicago, IIl. 

J.C. McCrary, San Francisco, Calif. 

Genevieve Callahan, Lou Richardson, Jesse E. Thrash, 
Byron H. Dawson, Paul B. Thompson, San Francisco, 
California. 

3. That the known bondholders, mortgagees, and other 
security holders owning or holding 1 per cent or more of total 
amount of bonds, mortgages or other securities are: (If there 
are none, so state). None. 


L. W. LANE, Publisher. 
Sworn to and subscribed before me this 30th day of Sept., 
1936. Lillian Ralston. My commission expires March 27, 1940. 
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Rare Pink Trumpet Daffodils; New Colored Freesias; Hyacinths; 
Tulips; Colored Callas; Gorgeous Clivia hybrids; Double 
Amaryllis; Everblooming Yellow Iris; Full Culture Informa- 
tion for house or garden growing; in our free Economy Catalog. 
$1. Specials: 40 Large Darwin Tulips; 40 Spanish Iris; 40 
Colored Freesias; 135 best strain Ranunculus; 135 Anemones; 
30 assorted Narcissus; 50 assorted German Iris, (postage 25¢ 
extra to Zone 3 Farther, by express), 12 King Alfred Daffodils 
(large); 30 Spring Snowfl i: mé —s (small). Each 
item, $1. Any three, $2.75. Six 
Prepaid (exc. Iris); Californians pet T ‘ax. 
CECIL HOUDYSHEL  - Dept. S. = La Verne, Calif. 






All 10 items for $8. 








.. MEANS 1 INCH OF RAIN! Keep your lawn 
in perfect condition with a Thompson Sprin- 
kling System. The opening of the sprinkler valve 
brings a refreshing, even spray to every part 
of your lawn area—and, down go your water 
bills! Plan today to install a Thompson Sprin- 

kling System. 
Send for FREE literature. 


/ 
Thompson Mfg. Co., 2251 E. 7th St., Los Angeles, Calif. 


PURDY’S SUPREME SEED NOVELTIES TO SOW NOW 
FOR EARLY SPRING BLOOM 
Early Flowering Sweet Peas. 10 pkts. 10 choicest $1 
varieties named 


Per 





Orange Sunshine (New). Gorgeous very 
large flowers of shimmering orange. Pkt...... 25¢ 
New Annual Canterbury Bells. Flower 5 months from 25¢ 
seed. Separate colors or mixed. Pkt. 
Giant Larkspurs, Winter Stocks, Carnations, 
Iceland Poppies in new varieties in free list. 
CARL PURDY Box 1169 UKIAH, CALIFORNIA 


‘RANUNCULUS and ANEMONES 


80 extra fine bulbs $1 postpaid—200 for $2. 
Plant now for early blooms. Planting in- 
structions and bulb catalogue. 








Sunset Specials forNovember 


Six of the World’s Best Roses 
“SUNSET TRIO” 

Mrs. Sam McGredy—Distinct colorings copper, scarlet and 
orange. 60c each. Duquesa de Penaranda—Gorgeous golden 
peach and orange. 75c each. Souvenir de Mme. C. Cham- 
bard—Lovely deep rose pink with golden glow. 75c each. 
The “Sunset Trio’’ above for $1.90 (plus 6c tax) postpaid. 

“SUNSET EXHIBITION TRIO” 

Rouge Mallerin—New deep velvety-scarlet, delightful fra- 
grance. $1.00 each. Catalonia—Startling new color in roses 
velvety orange-scarlet vermillion. 75¢ each. Hinrich Gaede— 
Without doubt the best new rose; rosy copper and brilliant 
orange. $1.00 each. The ‘‘Sunset Exhibition Trio” above 
for $2.45 (plus 7c tax) postpaid. 

The two combined collections of 6 Glorious New Roses for 

$4.00 (plus 12c tax) postpaid. 
SEND CHECK, COIN OR MONEY ORDER 


SUNSET SEED & NURSERY CO. 


1720 Ocean Ave. — “Always Reliable’ -- San Francisco 
WRITE FOR ILLUSTRATED CATALOGUE 





MILLIKEN NURSERIE S, Box 52, Claremont, Calif. 
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MADAM 7HEPARTY'S 
A POSITIVE WOW! 


TRIDOLEY 


The new game of the smart set, the game 

“everybody” will soon have to play. More 
fun than Poker, Hearts, Rummy and Michi- 
gan put together -- because it’s all of these 
grand games and more besides! People are 
giving up grand slams for grand fun playing 
TRIPOLEY. Regular set $1.00. Deluxe ed- 
itions $2, $3.75, $5 & $10. 


e ROBOTBALL 


Play baseball or tennis 
with a real ball-batting 
Robot who whans the ball 
back to you at a new and 
trickier angle every time. 
Regular set $1. De Luxe $2 


FOTO WORLD 


Across the seven seas to the four corners of 
the earth - - that’s Foto World -- the news-reel. 
cameraman game that keeps you one jump 
ahead of your rivals! By plane, boat, train, or 
caravan - - you travel everywhere and see 
everything! $1.00 


To Order 
clip your 


At your dealers or postpaid from 
Check to 


peeta CADACO LT D. Kasai 


a ° LIFORNIA 

















MERCHANDISE MART cmrcaco 200 5'™ AVE. N.Y. 





New 1937 


REMLER,, 











M usic Lovers 


| Designed for persons of more 
; than average musical discrimi- 
f nation who are interested in un- 
f usually fine tone. Globe-trotting 
short wave tested for Pacific 
Coast; 8 metal tubes; 8” speaker. 
Automatic “hearing” control ad- 
justs symphony to room hearing 
level without loss of range. New 
low cabinet; 10” horizontal dial 


.. a value far be- $59.70 


yond the price at 





Ps ap 


OtherRemler models from $19.90 


San Francisco 


" | Remler Company, Ltd. 












BOOK ENDS 


Looking Beyond the Titles 
of Current Western Books 


Padre on 
Horseback 


A biography sometimes does double 
duty. It gives us the man who’s subject, 
and it gives us the man who’s author. 
Such a book brings a baker’s dozen of 
satisfaction. Such a book is Herbert Eu- 
gene Bolton’s Rim of Christendom (Mac- 
millan, $5), the biography of a 17th Cen- 
tury Jesuit padre in the Southwest. Pro- 
fessor Bolton’s reputation as an authority 
on western history stretches from the 
University of California, where he 
teaches, around the world and back again. 

This life of Eusebio Francisco Kino, 
whose life was spent in exploring, con- 
verting, and developing Lower Califor- 
nia, Mexican Sonora, and Arizona, has a 
secure future as a standard work not 
only on Padre Kino himself but on his 
period in the western New World. When 
the American colonies were still a string 
of struggling settlements along the east- 
ern fringe of the continent, civilization 
and the Faith were marching resolutely 
north and northwest from Mexico City 
toward California, “the largest island in 
the world.” Padre Kino went forward, 
with the foremost, carrying church equip- 
ment in one hand and astronomical and 
map-making instruments in the other, 
bringing in cattle, sowing seed. The story 
of his phenomenal saddle-journeys, his 
patient persistence in proving that Cali- 
fornia was not an island but a peninsula, 
his conversions, his championship of the 
Pima Indians, his ranching achievements, 
reads like the great adventure it was. (If, 
during the chapters on Padre Kino’s ex- 
plorations, you find yourself wandering a 
bit, turn to page 594 for Bolton’s own 
map of the expeditions, and use it as you 
go.) 

Over all these rocky trails, Bolton him- 
self followed Padre Kino. Therein lies 
the secret of the biographer’s double 
magic. Not only did he, with the zeal of 
the true scholar, search out will-o’-the- 
wisp documents at earth’s ends in order 
to give his book the last full measure of 
truth. Professor Bolton retraced, by plane, 
steamer, automobile, team, horseback, 
muleback, and foot, the long hard trails of 
Padre Kino’s life. The reality which the 
author’s personal trailside observations 
give the book, and the innate qualities 
of likable personality revealed by these 
observations, make Rim of Christendom 
double-good reading. Professor Bolton 
has a deep understanding of late 17th 
Century thought and ideals—especially 
missionary thought and ideals — but it’s 
an understanding tempered by a modern 
ability to see the funny side. Dry and 
whimsical are his little comments, often 
almost hidden among the quotations and 
narrations. The 17th Centurians, them- 
selves, were no slouches as humorists. 
Padre Kino, having explored, argued, 


and written reams to the effect that Cali- 
fornia wasn’t an island, finally proposed 
to prove it by going overland to the dis- 
puted spot. One of his friends, hearing of 
the project, wrote Padre Kino that if he 
did reach California by land, they would 
erect a statue to him. If the way was a 
short, practical, profitable one, “there will 
be 2 statyes.” 


A Balkan 
Race 


Because Jugoslavia, “the tinderbox of 
Europe,” seems to leap so often into the 
headlines, we commend to you a recent 
book on one of the race groups of that 
complex nation. The race is the Croats, 
the book is Portrait of a People: Croa- 
tia Today, by Dorothea Orr. Miss Orr, a 
graduate of Mills College, Calif., who 
later joined the staff there, spent a year 
in the Croatian part of Jugoslavia, watch- 
ing. She and her husband, Paul Bower- 
man, also a writer, spent the past summer 
in an old sea captain’s house (haunted) 
at Stinson Beach, Calif. 

The book doesn’t pretend to plumb the 
depths of Balkan and European affairs. 
Its achievement is that it can fill what is 
an absymal gap in the knowledge of 
many of us. It gives a clear picture of the 
Croats—those South Slavs whose part 
in the world-rocking assassination of 
Jugoslavia’s King Alexander was _ sur- 
rounded by mystery, those strange rest- 
less people about whom most of us have 
heard only vaguely. Therefore, though 
it’s rather out of Sunset’s line, we com- 
mend it to you. (Funk and Wagnalls, 
$2.50.) 


New Book 
for Parents 


The Baby and G owing Child, by Louis 
Fischer, M.D. ‘unk and Wagnalls, 
$1.50), is a book that parents of babies 
and young children will find of tremen- 
dous value as a daily guide for the feed- 
ing and health-care of the child, and a 
reliable reference in all the stock prob- 
lems that arise wherever there are chil- 
dren. No lengthy discussions that leave 
the amateur parent more confused than 
ever are to be found in this readable 
book, but simple, direct what-to-do-and- 
how-to-do-it answers to the question in 
the mother’s mind. Naturally, the book 
is not intended to take the place of the 
pediatrician, but it will save him from a 
lot of needless telephone calls from puz- 
zled mothers. Illustrations are numerous 
and worthwhile, covering all sorts of 
subjects from the correct method of 
holding and feeding a baby, to colored 
illustrations of measles, chicken pox, and 
poison ivy rash. 


SUNSET 





IODIZED OR PLAIN... WITH A Se 






1nO 4u3L LUOM LUHL 30° 


An unbiased testing laboratory recently exposed Morton's 
and ordinary salt to the highest humidity ever recorded 
—found that the former continued fo pour after the latter 
had caked! This is scientific evidence that Morton's does 
live up to its slogan, “When it rains, it pours,” and that 
it's the salt for you to buy if you want to escape clogged 
saltcellars. Remember, it costs an average family only 2c 





: a week to enjoy this famous non-caking brand which 
AMERICA’S GREATEST CATARACT! Although some 17 American waterfalls comes in an easy-to-handle round package with a 
are higher than Niagara, none approaches it in width and volume of water. 
The combined water width of the two falls is 4,000 feet, while the height of 
the American Falls is 165 feet and that of the Horseshoe Falls 155 feet. So why put up for another day with ordinary salt? 


6S NYRYTOWS SWE 


securely-hinged pouring spout that doesn't tear out! 





YOU...and a LIGHT SMOKE 


[tis a Lightness in the smoke that makes people choose Luckies. A 
rich, clean Lightness in the taste. A smooth Lightness of “feel” in the 
throat. Puff by puff, a delightful sense of ease. From the choosing 
of the finest center-leaf tobaccos—to the “Toasting” which removes 
certain harsh irritants naturally present in all tobacco, every care- 
ful measure of Lucky Strike’s manufacture is designed to please 
you more...to offer A Light Smoke of rich, ripe-bodied tobacco. 


ahbesnud 


OF RICH, RIPE-BODIED TOBACCO — ITS TOASTED 





